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T O THE

R E A D E R.
7 BELIEVE I have attempted a branch of Cookery

,

' which nobody has yet thought worth their while
to write upon ybut as I have both feen, and found by
experience, that the generality offervants are greatly
wanting in that point, therefore Ihave taken upon me
to infrued them in the bef manner lam capable

; and
I darefay, that everyfervant who can but read, will
oe eatable of making a tolerable good cook, and thofe
who have the leaftnotion of Cookery, cannot mifs ofbe-
ing very good ones.

If I have not wrote in the high politefyle, I hope
I fall be forgiven for my intention is to infrunt the
owerfort, and therefore mnf treat them in their ownway For example, when I bidihem lard a fowl,
f I Jhouhl bid them lard with large lardoons, they
WOll/cl not. htinmi nuT,.-.* T ^
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IV To the R E A D E R.

pie, you Jhall ufe for a Cullis, a leg of veal and a

ham ;
which, with the other ingredients, makes it

very expenftve ,
and all this only to mix withother fauce.

And again, the eJJ'ence of hamforfauce to one difh
;

when I will prove it, for about threefhtilings I will

make as rich and high a fauce as all that will be,

when done. Tor example :

Take a large deep ftew-pan, half a pound of

ham, fat and lean together, cut the fat and lay it

over the bottom of the pan
;
then lake a pound

of veal, cut itintothin dices, beat it wed with

the back of a knife, lay it all over the ham ;

then have fix- penny-worth of the coarfe lean

part of the beef cut thin, and well beat, lay a

layer of it all over, with feme cairot, then th~

lean of the ham cut thin and laid over that; then

cut two onions and drew over, a bundle of fweet

herbs, four or five blades of mace, fix or feven

.cloves, afpoonful of all-fpice, or Jamaica pepper,

half a nutmeg beat, a pigeon beat all to pieces,

lay that all over, half an ounce of truffles and

morels, then the reft of your beef, a good cruft

of bread loaded very brown and dry on both

fides
:
you may add an old cock beat to pieces ;

cover it clofe, and let it ftand over a flow fire two

or three minutes, then pour on boiling water

enough to fill the pan, cover it clofe, and let it

dew till it is as rich as you would have it, and

then drain off all that fauce. Put all your ingre-

dients together again, filNthe pan with boiling

w' « » ? o? or

\



Vfo tie READER.
water, put in a frefh onion, a blaoe of mace,

and a piece of carrot
;
cover it clofe, and let it

few till it is as ftrong as you want it. This will

be full as good as the efienee of ham for all forts

of fowls, or indeed moft made didies, mixed with

a glafs of wine, and two or three fpoonfuls of

catchup. When your fir ft gravy is cool, dcim off

all the fat, and keep it for ufe. This falls far

fbort of the expence of a leg of veal and hdtni
and an-

fujers every purpofe you want.

If you go to market, the ingredients will not corns

to above haf-a-crown ;
or for about eighteen pence

you may make as much good gravy as willferve twenty

people. ' -

Take twelve penny-worth of coarfc lean beef,

•which will be fix or fcven pounds, cut il^ all to

pieces, flour it well
;

take a quarter ct a pound

of good butter, put it into a little pot or large

deep ftew-pan, and put in your beef; keep ftir-

ring it, and v/hen it begins to look a little brown,

pour in a pint of boiling water
;

ftir it all toge-

ther, put in a large onion, a bundle of fweet

herbs, two or three blades of mace, five or fix

cloves, a fpoonful of all-fpice, a cruft of bread

toafted, and a piece of carrot; then pour in four

or five quarts of water, fi r all together, cover

clofe, and let it flew till it is as rich as you would

have it
; when enough, {train it off, mix it with

two or three fpoonfuls of catchup, and half a

a 3 pint



To the R E A D E R.>1

pint of white wine, then put all the ingredients

together again, and put in two quarts of boiling

water, cover it clofc, and let it boil till there is

about a pint; Grain it off well, add it to the firft,

and give it a boil together. This will make a

great deal of good rich gravy.

Ten may leave out the •wine, according to what ufic

you want it for
; fo that really one might have a gen-

teel entertainment for the price the fauce of one dijb

comes to
;

but if gentlemen will have French cooks

they mufi pay for French tricks.

A Frenchman in his own country will clrefs a fine

dinner of twenty dijhes, and all genteel and pretty,

for the expencehe willput an Englifh lord it for dref-

fing one difij. But then there is the little petty pro*

fit. I have heard of a cook that ufid fix pounds op

butter to fry twelve eggs
; when every body knows

(that underfunds cooking) that half a pound is full

enough
,

or more than need be ufid, but then it would

not be French. So much is the blind folly of this

age, that they would rather be impofed on by a French

booby, than give encouragement to a good Englifh

cook !

I doubt I fhall not gain the eficem of thofe gentle-

men
;
however, let that be as it will, it little con-

cerns me
;

but Jbould I be fo happy as to gain the good

opinion of my own fix, I defire no mere
;

that will be

a full recompence for all my trouble
; and I only beg

file favour oj every lady to read my Book throughout
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before they cenfure me, and then 1fatter inyfelf 1fhall

have their approbation.

Ifall not take upon me to meddle in the phyfical

wayfarther than two receipts, which will be ofufe to

the public in general ;
one is for the bite of a mad dog,

and the other, if a man Jbould be near where the

plague is, he fall be in no danger-, which, if made

ufe of, will be found of very great fervice to thofe

who go abroad.

Nor fall I take upon me to diredl a lady in the

oeconomy oj her family ;
for every mifirefs does, or at

leapt ought to know, what is meft proper to be done

there ;
therefore Ifall not fill my Book with a deal

of nonfenfe of that kind, which I am very well afired

none will have regard to

.

I have indeedgiven fame of my difes Frencn names

to difiinguifb them, becaufe they are known by thofe

names .* and where there is great variety of difbes

and a large table to cover, there mufi be variety of

names for them ;
and it matters not whether they be

called by a French, Dutch or Englifti name, fo they

are good, and done with as little expence as the difi}

will allovo of

I fijalifay no more, only hope my Book will an-

fwer the ends I intend it for ;
which is to improve

the fervants, and five the ladies a great deal oj trou-

ble.

a 4 T H E





THE

EDITOR’S P R E FA C E.

crTlE Art ofCookery, like all other arts, isfubjeft

to the ^variations of fajlsion, and the improve-

ments of tafte.
—Therefore, notwithftanding the juft

claim of Mrs. Glafle’s Book on that fubjefl to the

approbation of the Public, yet it was apprehended

that a careful revifial might render this new Edition of

her work fill more acceptable and more ufeful ; how

far the Editor has fucceeded, the Public will deter-

mine
;

but to ejiable them to judge of hisperformance,

it will be necefjary to give afetch ofthe improvements

and alterations.

On a careful perufal of the la
ft

Edition, the Editor

noted the deficiencies in many receipts, which he

hathfupplied, by adding what was wanting, and

rePliffing what appeared to be wrong in the compo-

fitiens, cither as to quantity or quality.

In the Chapter on Roafting and Boiling, he hath

madefeveral necefjary alterations, in point of time, in

performing thofe operations of the Culinary Art
;
and

given his direElions in as plain, clear, and com-

prehenfivea manner as poffible, that the Learner may
not be at a lofs how to proceed.

Lie hath a/fo made many alterations and improve-

ments in the Chapter on Made Difhes.

a 5 In



X The EDITOR’S PREFACE.
i

In that on Soups and Broths, finding room for

|

corrections
, he hath made finch amendments and al-

I

terations as were requifite, and introduced feveral

new ones.

The Chapters on Pies and for Lent, have alfio re-

j,
ceived the necefifary additions and corrections.

As to the Dire&ions for the Sick, the Editor hath

• not prefumed to make any alteration
;

the Author ap-

|

pears to be the befi judge of the directions floe lays down

in this department of her book. He hath, however, ex-

’ pungecl her directions for DrelTing Turtle (both real

;

and mock-,) and infierted dire Cl ions adapted to the me-

|

thod he hath confilantJy and fiiiccefisfiully praCtifed for

many years
;
and which , he is perfectly convinced,

\

will anfwer the expectation of the Reader.

In the courfie of the corrections, alterations, and

additions made in the work, the Editor hath endea-

I iloured tj> be as concifie, but as intelligible as poffible :

I he hath not laid down any rules, or infierted any rc-

: ceipts, which are not warranted by experience in a

'

courfie of practice for many years
;
and hopes he has

finifijed his undertaking as a good cook, which will

fiufficienlly apologifc for every dejcCt of language as a

good writer .—The firft has always been his prefej-

fon : to the latter he makes no pretenfions.

CONTENTS.
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Rules to be obferved in making foups and broths
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G H A P. VII.

Of Puddings.

156,AN oat pudding to bake,

To make a calf’s foot pudding
To make a pith pudding,

To make a marrow pudding,

A boiled fuet pudding,

A boil d thumb pudding,

A hunting pudding,

A Yorkfliire pudding,

A vermicelli pudding,

A Peak pudding,

Suet dumplings,

An Oxford pudding,
Rules to be obferved in making puddings, See.
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CHAP VIII.

Of Pies.
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TO make a very fine fweet lamb or veal pie, 161
A favoury veal pie, . .. y£.

To make a favoury lamb or veal pie, 161, 162
To make a calf’s foot pie, . 262,

To make an olive pie, . . 162, 163
To feafon an egg pie . . 26^
To make a mutton pie, . . y^
A,beef fteak pie, . . ib.

•A ham pie, . . 163, 264
To make a pigeon pie, . . 2C4
To make a giblet pie, . . if.

To make-a duck pie, . 264, 165
A chicken pie, •

. 264
A Chefhire pork pie, . . if,

A Devonfhire fquab pie, . 265. 166
An ox-cheek pie, . . 266
A Shropfhire pie, . 266, 167

.
A Yorkfhire Chriftmas pie, . 267
A goofe pie, . . 167, 16S
To make a vlenifon party, . 268, 169
A calf’s head pie, . 269, 170
To make a tort, . . 270
To make mince pies the beft way, 170, 17:
Tort de moy, . . 172
To make orange ot lemon tarts, . 171, 172
To make different fort of tarts, . 173, 173
Parte for tarts, . . 273
Another parte for tarts, . ib.

Puff parte, . . il>.

A good cruft 'for great pies, . ib.

A Handing crurt lor great pies, . ib.

A cold crurt, . . a 74
A dripping cruft, . . ib.

A cruft for cuftards, . . ib.

Parte for crackling cruft, . ib.
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CHAP. IX.

For Lent, or a Fajl Dinner, a Number of good

Difes, which you may nlake ife offor a Fable

at any other Time.

. foup,

A PEAS foup,

Green peas foup,

Another green peas foup,

Soup meagre,

To make an onion foup,

To make an eel foup,

To make a crawfilh foup,

To make a mufcle foup,

To make a fcate or thornback
To make an oyfter foup,

To make an almond foup,

To make a rice foup,

To make a barley foup,
To make a turnip foup,
To majce an egg foup, .

To make peas porridge,

To make a white-pot,

To make a rice white-pot,
To make rice milk,
To make an orange fool,

To make a Weftminfter fool,

To make a goofeberry fool,

To make firmity,

To make plum porridge, or barley gruel,
Buttered wheat,
Plum gruel,

A flour hafly pudding,
An oatmeal hafly pudding,
An excellent lack pofl'et,

Another fack pofl'et,

A fine hafly pudding,
To make hafly fritters,

Fine fritters,

Apple fritters,

Curd fritters, . ir>'f
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Fritters royal, page 187
Skirret fritters, ib.

White fritters, 187, 188

.Syringed fritters, •
* 188

.Vine-ieaf friters, . . j8S, 189
Clary fritters, • 189
Apple frqzes, ib.

Almond frazes, • ib.

Pancakes,' 189, igo

Fine pancakes, 190
fA fecoird fort of fine pancakes, . ib.

A third fort, ib.

A fourth fort, called a quire of paper, I 90 1 I 9 r

Klee pancakes, . 19

1

To make a1 pupton -of apples, ib.

To make black caps, • ib.

To bake apples whole, . ib.

To flew pears, 392

To flew pears in afauce-pan, • ib.

To flew pears purple, • ib.

To flew pippins whole, 192, 193

A pretty made difh, * 393

To make kickfliaws, . ib.

Pain perdu, or cream toafts, ib.

• Snlmagundy for a middle did) at flipper, J 94
To n take a tan fy,

• ib.

Another way,
To make a hedge- hog, • ib.

Another way, 196

To make pretty almond puddings, 196, i 97
To make fried toafts, . 197

To (lew a brace of carp, i 97 » 198

To fry carp, 398

To bake carp, . 19S, 199

To fry tench, J 99 >
aoo

T<> road a cod’s head, .

* 200

To boil a- cod’s head, 2 00. 20

1

To flew cod, • 201

To fricafee cod, ,
. ib.

To bake a cod's head. . 202

To boil fiirimp, cod, falmon, whiting, or haddock,
ib.

Or oyVler fauce, made thus, . 20a, 203
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To dre'fs little Mi,
To broil mackarel,

To broil weavers,

To boil a turbot,

To bake turbot

To drefs a jowl of pickled falmon,
To broil falmon,
Baked falmon,
To broil mackarel whole,
Mackarel a la maitre d’hotelle,
To broil herrings,
To fry herrings,

To make water-fokey,
To dew eels,

To dew eels with broth,
To drefs a pike,
I o broil haddocks when they are in
To broil cod founds,
To fricafee cod founds,
To drefs falmon au court Bouillon,
To drefs falmon a la braife,
Salmon in cafes,
To drefs flat fi fli,

To drefs fait fi fh,
To drefs lampreys,
To fry lampreys.
To pirchcock eels,
To fry eels,

To broil eels,

To farce eels with white fuice,
lo drefs eels with brown fuice,

To
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Ce ° f fre(h burgeon,To road a fillet or collar of durgeon,To boil durgeon, .
& ’

To crimp cod the Dutch way,
crimp fcate, /’

o fricafee fcate or thornback whiteTo fricafee it brown, .
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To fricafee foals white.
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J ° boil foals, .

Auotner way to boil foals,
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To make a collar of fifli in ragoo,

bread of veal collared,

To butter crabs or lobfters,

To butter lobfters another way,

To road lobfters,

To make a fine difii of lobfters,

To drefs a crab,

To dew prawns, fltrimps, or craw-fifli,

To make fcollops of oyfters,

To flew mufcles,

Another way to ftew mufcles,

A third way to drefs mufcles, *

To ftew fcollops,

To ragoo oyfters,

To ragoo endive,

To ragoo French beans,

To make good brown gravy.

To fricafee (kirrets,

Ghardoons fried and buttered,

Chardoons a la fromage,

To make a Scotch rabbit,

To make a Welch rabbit,

• To make an Englifli rabbit,

Or do it thus,

Sorrel with eggs,

A fricafee, with artichoke bottoms,

To fry artichokes,

A white fricafee of mufhrooms,

To make buttered loaves,

Broccoli and eggs,

Afparagus and eggs,

Broccoli in fallad,

T make potatoe cakes,

A pudding, - -

To make potatoes like a collar oi veal oi

To broil potatoes,

To fry potatoes,

Maflied potatoes,

To grill ftirimps,

Buttered ftirimps,

To drefs fpinach,

r tewed fpinach and eggs,

to look like a
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To boil fpinach, when you have no room on the fire

to do it by itfelf, - - page 236
Afparagus forced in French rolls,

To make oyfler loaves,

To flew parfoips,

To mafli parfnips,

To flew cucumbers,
To ragoo French beans,

A ragoo of beans with a farce,
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Or this way, beans ragooed with a cabbage, 232, 233
Beans ragooed with parfnips,

Beans ragooed with potatoes,

To ragoo celery,

To ragoo muflirooms,
A pretty difli of eggs,

Eggs a la tripe,

A fricafee of eggs,

A ragoo of eggs,

To broil eggs,

To drefs eggs with bread,
To farce eggs,

Eggs with lettuce,

To fry eggs as round as balls,
To make an egg as big as twenty,
To make a grand difli of eggs,
To make a pretty difli of whites of eggs,
-1 o drefs beans in ragoo,
An amulet of beans, . .

’I o makea bean tanfey,
To make a water tanfey,
Beas Franfoife, ‘

.

Green peas with cream,
A farce-meagre cabbage,
To farce cucumbers,
To flew cucumbers,
Fried celery,

Celery with cream,
Cauliflower fried,

To make an oatmeal pudding,To make a potatoe pudding,To make a fecond potatoe pudding,To moke a third fort of potatoe ptfodiog.
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''To make an orange pudding,

_
P 3ge

To make a fecond fort of orange pudding,

To make a third orange pudding,

To make a fourth orange pudding,

To make a lemon pudding, - 245,

Another way to make a lemon pudding,

To bake an almond pudding,

To boil an almond pudding, 246,

To make a fago pudding,

To make a millet pudding,

To make a carrot pudding, 247,

A fecond carrot pudding,

To make a cowilip pudding,

To make a quince, apricot, or white pear

plum pudding,

To make a pearl barley pudding, 24S,

To make a French barley pudding,

To make an apple pudding,

To make an Italian pudding,

To make a rice pudding, - 249,

A fecond rice pudding,

A third rice pudding,

To boil a cuftard pudding,

To make a flour pudding,

To make a batter pudding.

To make a batter pudding without eggs,

To make a grateful pudding, 251,

To make a bread pudding.

To,make a fine bread pudding,

To make an ordinary bread pudding,

To make a baked bread pudding,

To make a boiled loaf,

To make a c-helimt pmkkng, • 253,

To make a fine pi nn baked
;
>.d ling,
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To make a pretty little cheefe-curd pudding,
^

Vo make an apricot pudding, - 254,
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To make a boiled rice pudding,

To make a cheap rice pudding,

To make a cheap plain rice pudding,

To make a cheap baked rice pudding,

To make a fpinach pudding.

To make a quaking pudding,

To make a cream pudding,

To make a prune pudding,

To make a fpooqful puddingy

To make an apple pudding,

To make yea ft dumplings,

To make Norfolk dumplings,

To make hard dumplings,

Another way totnakehard dumplings,

To make apple dumplings,

Another way to make apple dumplings,

Citron puddings,
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To make a che'efe curd florendine, »

A florendine of oranges or apples,

To make an artichoke pie.

To make a fweet egg pie, *

To make a potatoe pie, .

To make an onion pie,

To make an an orangeado pie, «

To make a (kirret pie,

To make an apple pie, .

Green codling pie,

To make a cherry pie, .

To make a falt-fifli pie,
To make a carp pie,

To make a foal pie,

To make an eel pie.

To make a flounder pie,
To make a herring pie,
To make a falmoa pie,
To make a lobftcr pie, i

Fo make a mufclepie,
,E° make Lent mince pies,
I o collar falmon,
To coilar eels,

La pickle or bake herrings, .
J o pickle or bake mackerel to keep all

b 3

page 25

7

ib.

257, 25S.

ib.

2s9
ib.

ib.

ib.

260
, ib.

. ib.

ib.

. a6r
ib,

. ib.

261, 26a
. 26a
262, 265

. 263
ib.

ib.

+ 264
ib.

264, 26-5

265
ib.

266
ib.

2 66, 267
« 267

ib.

267, 268
268-
ib.

ib.

269
• ib,

269, 270
270

the year, 270



XXX CONTENTS.
To foufe mackerel, page 271
To pot a lobfler, ib.

To pot eels, . 272
To pot lampreys, . . ib.

To pot chars, ib.

To pot a pike, 272, 273
To pot falmon, , . 273
Another way to pot falmon, 273, 274

CHAP. X.

Directions for the Sick.

TO make mutton brotli, . 274
To boil a (crag of veal, . ib.

To make beef or mutton broth for very weak

people, who take but little nourifbment, 274, 275
To make beef drink, which is ordered for weak

people, • •

To make b ef tea, . • ib.

To make pork broth, . . ib.

To boil a chicken, • 275, 276
To boil pigeons, • • 276
To boil a partridge, or any other wild fowl, ib.

To boil a plaice or flounder, . 277
To mince veal, or chicken for the fick, or u'eak

people, . . • ib.

To pul! a chicken for the fick, . ib.

To make chicken broth,

To make chicken water,

To make white caudle,

To make brown caudle,

To make water gruel,

To make panado,

To boil fago,

To boil i up,

To make ifingfafs jelly,

To make pedtofal drink,
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To make bread foup for the tick,

To make artificial afles milk,

Cows milk next to afles milk, done thus,

To make a good drink,

To make barley water,

To make (age tea,

To make it for a child,

Liquor for a child that has the thrufh,

To boil comfrey roots,

To make knuckle broth,

A medicine for a diforder in the bowels,
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C H A P. XI.

For Captains of Ships ,

2831^0 make catchup to keep twenty years,

To make fifli fauce to keep the whole year, ib.

To pot dripping to fry fifli, meat, or fritters, &c.

283, 284
To pickle mufhrooms for the fea,

To make mufhroom powder,
To keep mufhrooms without pickle.

To keep artichoke bottoms dry,

To fry artichoke bottoms,

To ragoo artichoke bottoms,
To drefs fifli,

To bake fifli,

To make a gravy foup,
To make a peas foup,
To make pork pudding or beef, &c.
To make a rice pudding,
To make a fuet pudding,
A liver pudding boiled,
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To bake an oatmeal pudding,
A rice pudding baked,
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CHAP. XII.

Of Hogs Puddings
, Saufages

,

TO make almond hogs puddings,
Another way, .

0

A third way,
To make hogs puddings with currants,
To make black puddings,
Savoiays,

To make fine faufages,
1 o make common faufages.
Oxford faufages,
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CHAP. XIII.
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TO pot pigeons or fowls,
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To pot a hare,

To pot tongues, - . 296,
A fine way to pot a tongue,
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To pot Chefhire cheefe,

To collar a breaft of veal, . 29S,
To make marble veal,

To collar beef,

To collar falmon,

To make Dutch beef,

To make fliam brawn,

To foufe a turkey in imitation of fturgeon,

To pickle pork, - .

A pickle for pork which is to be eat foon,

To make veal hams,

To make beef hams,

To make mutton hams,

To make pork hams,
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300,
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CHAP. XTV a

Of Pickling*

TO pickle walnuts green,

To pickle walnuts white.
To pickle walnuts black,
To pickle gerkirts,

To pickle large-cucumbers in flices,

To pickle afparagus,
To pickle peaches,
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CHAP. XV.

Of making Cakes, &c.

TO make a rich cake,

To ice a great cake,
To make a pound cake,
To make a cheap feed cake,
To make a butter cake,

To make ginger bread cakes,
To make a fine feed or faffron cake.
To make a rich feed cake, called the nun’s cake, 321

322
To make pepper cakes,

To make Portugal cakes,
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ib.

To make a pretty cake 322, 323
To make gingerbread, 323
To make little fine cakes, ; ib.

Another fort of little cakes, ib.
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To make common bifcuits,
323, 324

324
To make French bifcuits, ib.

To make mackaroons,
• 324, 323
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To make buns, 326
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CHAP. XVI.
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,

Jellies, JVhipt Sylla-
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• • 328
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Plain cuftards,

Orange butter,

Steeple cream,

A fecond lemon cream,

Jelly of cream,

Orange cream,

Goofeberry cream, «•

Barley cream,
To make piftachio cream,

Hartfhorn cream,

Almond cream,'
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Orange wine with raifins - paffeTo make elder-flower wine, very like Fjtontimac, //
•jooleberry wine,
Currant wine,
Cherry, wine,
Birch wine,.

Quince wine,.

Cowflip or clary wine,
Turnip wine,
Bilberry wine,
Rules for brewing, -
The bell thing for roped beer,
When a barrel of beer is turned four,
To make white bread after the London way, 349

French bread, . ^30
Muffins and oatcakes,

- 3
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THE

ART OF COOKERY
MADE

PLAIN and EASY.

CHAP. I.

Of Roasting, Boiling, td'c.

THAT profefied cooks will find fault with touch-

ing upon a branch of cookery which they never

thought worth their notice, is what I expert : how.*-

ever, this I know, it is the mod: neceflary part of it

;

and few fervants there are, that know how to road

and to boil to perfection.

I do not pretend to teach profefied cooks, but my
defign is to inftrurt the ignorautand unlearned (which
will likewife be of great ufe in all private families),

and in fo piain and full a manner, that the molt illi-

terate and ignorant perfon, who can but read, will

know how to do every tiling in Cookery well.

I dial! firfi: begin with road and boiled of all forts,

and mud defire the cook to order her fire according
to what (lie is to drefs

;
if any thing very little or thin,

then a pretty little bride fire, that it may be done
quick and nice; if a very large joint, then be fure a
good fire be laid to cake. Let it lie clear at the bot-
tom

;
and when your meat is half done, move the

dripping pan and fpit a little from the fire, and dir up
a good tori fk fire; for according to the goodnefs ®f
your fire, your meat will be done l’ooner or later.

U
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BEEF.
IF beef, be fure to paper the top, and bade it w eH

all the time it is loading, and throw a handful of fait

on it. When you fee the fmoak draw to the fire, it is

near enough; then take off the paper, bade it well

and drudge it with a little flour to make a fine froth.

Never fait your road meat before you lay it to the fire,

for that draws out all the gravy. If you would keep
it a few days before you drefs it, dry it very well with

acleancloth, then flour it allover, and hang it where
the air will come to it

;
but be fure always to mind

that there is no damp place about it, if there is, you
mud dry it well with a cloth. Take up your meat,

nd garnidi your didi with nothing but harfc-raddidi.

MUTTON and L A M B.

AS to roading of mutton, the loin, the chine of

mutton, (which is the two loins,) and the faddle,

(which is the two necks and part of the dioulders cut

together,) mud have the fkin raifed and fkewered on,

and, when near done, take off the fkin, bade, and

flour,it to froth it up. All other forts of mutton and

lamb mud be roaded with a quick, clear fire, without

the fkin being raifed, or paper put on, and, when

near done, drudge it with a little flour to froth it up.

Garnidi mutton with horfe-raddifli
;

lamb, with

credits or fmall-fallading.

F E A L. <

AS to veal, you mud be careful to road it to a fine

brown; if a large joint, a very good fire; if a fmall

joint, a pretty little brilk fire; if a fillet or loin, be

‘fure to paper "the fat, that you lofe as little ol that as

polfible. Lay it feme didance from the tire till it is

lbaked, then lay it near the fire. When you lay it

down, bade it well witli good butter; and when it is

near enough, bade it again, and drudge it with a little

flour. The bread you mud road with the caul on

till it is enough ;
but lkewer the fweet bread on the

back fide of the bread. When it is nigh enough, take

offtlic caul, bade it and drudge it with a little flour
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PORK.
PORK irraft be well clone, or it is apt to forfeit.

When you roafi a loin, take a fliarp pen-knife and cut

the fkin acrofs, to make the crackling eat the better.

The chine mud be cut, and fo muff all pork that has

the rind on. Roafi: a leg of pork thus: take a knife,

as above, and fcore it: fluff the knuckle part with

fage and onion, chopped fine with pepper and fait:

or cut a hole under the twift, and put the fage, &c.

there, and fketyer it up with a fkewer. Roafi: itcrifp,

becaufe mod people like the rind crifp, which they

•call crackling. Make fome good apple-fauce, and
fend it up in a boat

;
then have a little drawn gravy

to put in the difh. This they call a mock goofe. The
fpring or hand of pork, if very young, roafled like a

pig, eats very well
;
or take the fpring, and cut off the

thank or knuckle, and fprinkle fage and onion over
it, and roll it round, and tye it with a firing, and
roafi it two hours, otherwife it is better boiled. The
fpare rib fliould be bailed with a little bit of butter, a

very little du ft of flour, and fome fage Hired fmall:
but we never make any fauce to it but apple-fauce.

The belt wav to drefs pork grifkins is to roaft them,
bafte them with a little butter and fage, and a little

pepper and fait. Few eat any thing with thefe but
mu Hard.

To raajl a Pig.

SPIT your pig and lay it to the fire, which muff
be a very good one at each end, or hang a flat iron in
the middle of the grate. Before you lay your pig
down, take a little fage Hired fmall, a piece of butter
as bigas a walnut, and a little pepper and fait: put
them into the pig, and few it up with coarfe thread,
then flour it all over very well, and keep flouring it

till the eyes dropout, or you find the crackling hard.
Be fure to fave all the gravy that comes out^of ir*

which you muft do by fetting bafons or pans under
the pig in the dripping-pan, as foon as you find the
gravy begins to run. YVhen the pig is enough, fiir
the fire up bulk

; take a coarfe cloth, with about a
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quarter of a pound of butter in it, and rub tiie pig
all over tilj the crackling is quite crifp, and then take
it up. Lay it in your difii, and with a {harp knifecut
off the head, and then cut the pig in two, before you
draw out the fpit. Cut the ears off the head and lay

at each end, and cut the under jaw in two and lay on
each fide : melt fome good butter, take the gravy you
favcdand put into it, boil it, and pour it into thedifli

with the brains bruifed fine, and the fage mixed all

together, and then fend it to table.

Another way to roajl a Pig.

CHOP fome fage and onion very fine, a fewcrumbs
of bread, a little butter, pepper and fait rolled up
together, put it into the belly, and few it up before

you lay down the pig
;
rub it all over with fweetoil

;

when it is done, take a dry cloth and wipe it, then

take it into a difli, cut it up, and fend it to table with

the fauce as above.

Differentforts of fcnice for a Pig.

JvOW you are to obferve there are feveral ways of

making fajtce for a pig. Some do not love any fage

in thepig, only a cruft of bread
;
but tnen you fhould

have a little drved fai>e rubbed and mixed with the
j o

gravy and butter. Some love bread-fauce in a bafon,

made thus : take a pint of water, put in a good piece

of crumb of bread, a blade of mace, and a little whole

pepper; boil it for about five or fix minutes, and then

i

pour ttil the water off; takeout the fpice, and beat

up the bread with' a good piece of butter, and a little

milk or cream. Some love a few currants boiled in it,

a glafs of wine, and a little fugar, but that you mutt

do juft as you like it. Others take half a pint of good

beefgravv, andthegravy which comes out oft he pig,

with apiece of butter rolled in flour, two fpoonfui.s of

catchup, and boil them all together, then take the

brains of the pig and bruife^them fine ;
put all thefe

together, with the fage in the pig, and pour it into

your difh. It is a very good fauce. When you have

not gravy enough comes out of your pig with the

butter for fauce, take about half a pint of veal gravy

and add to it; or flew the petty-toes, and take as



MADE PLAIN AND EASY. 5

much of thru liquor as will do for fauce, mixed with

the other.— N. B. Some like the iauce fent in a

boat or bafon.

To roaf the hind quarter of a Pig, Idmbfajhion.

AT the time of the year when houfe-lamb is very

dear, take the hind-quarter of a large loading pig,

take off the (kin and roaft it, and it will eat like lamb
with mint fauce, or with a fallad, or Seville orange.

Half an hour will roaft it.

To bake, a Pro-,

IF you fhould be in a place where von cannot roaft

a pig, lay it in a difh, flour it all over well, and rub
it over with butter • butier the difli von lav it in, and
put it into the oven. When' it is enough, draw it out
of the oven’s mouth, and rub it over with a buttery
doth ;• then put it into the oven again till it is dry

;

take it out and lay it in a difli
;
cut it up, take a little

veal gravy, and rake off the fat in the difh it was baked
in, and there will be fome good gravy at the bottom;
put that to it, with a little piece of butter rolled in
flour; boil it up, and put it into the difli, with the
brains and fage in (he belly. Some love a pig brought
whole to table

;
then you are onl) to put what fauce

you like into the difli.

To melt Butter.

IN melting of butter you muff be very careful
; let

your faucepan be well tinned; take a fpoonful of cold
water, a little duftof flour, and half a pound of butter
tilt to pieces : be lure to keep fliaking your pan one
way, it r fear it fhould oil

;
when it is all melted, let it

boii, and it will be fniooth and fine. A ftlverpan is
beft, if you have one.

To roof Cctfc, Tut kies, &c.-

WHEN you roaft a goofe, turkey, or fowls ofany
foit, take care to finge them with a piece of white
paper, and bafte them witl^a piece of butter; drudoc
them with a little flour, and fprinkle a little fait on;
and when the imoke beg, ns to draw to the Are, and

^ 3
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they look plump, bafte them again, and drudge them
with a little flour, and'take them up.

Saucefor a Goofe.

FOR a goofe make a little good gravy, and put it

into a baion by itfelf, and fome apple-fauce into

another.

Saucefor a Turkey.

FOR a turkey good gravy in the difli, and either

bread or onion fauce in a bafon, or both.

Saucefor Fcnvls.

TO fowls you fiiould put good gravy in the difb,

and either bread, parfley, or egg fauce in a bafon.

Saucefor Ducks.

FOR ducks, a little gravy in the difh, and onicn-

fauce in a cup, if liked.

Saucefor Pheafants and Partridges.

PHEASANTS and partridges fhould have gravy

in the dilb, and bread-fauce in a cup, and poverroy-
fauce.

To roafi Larks.

PUT a finall bird-fpit through them, and tie them
on another; roaft them, and all the time they are

roafling keep bailing them very gently with butter,

and fprinkle crumbs of bread on t hem till they are

almoft done; then let them brown before you take

them up.

The bed wav of making crumbs of bread is to rub

them through a fine cullender, and put into a little but-

ter in a ftew-panj melt it, put in your crumbs of bread,

and keep them flirring till they are of a light brown
;

put them on a fieve to drain a few minutes
;

lay your

larks in a difli, and the crumbs all around, almoft as

high as the larks, with plain butter in a cup, and

fome gravy in another.

To roaft IFoodcocks and Snipes.

PUT them on a little bird fpit, and tie them on

another, and put them down to roaft
j

take a round
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«fa threepenny loaf, and toaftit brown and butter it;

then lav it in a dilh under the birds; bade them with

a little butter
;
take the trail out before you fpit them,

and put into a fmall (lew-pan, with a little grat y ;

fi miner it gently over the fire for five or fix minutes ,

add a little°melted butter tojit, put it over your toad

in the difh, and when your woodcocks are roafted put

them on the toaft, and fet it over the lamp or chafing-

difii for three minutes, and fend them to table.

To roaji a Pigeon.

TAKE fome parfiey Hired fine, a piece of butter as

big as a walnut, a little pepper and fait; tie the neck-

end tight : tie a firing round the legs and rump, and

fallen the other end to the top of the chimney-piece.

Bade them with butter, and when they are enough lay

them in the difh, and they will fvvim with gravy. You
may put them on a little fpit, and then tie both ends

clofe.

To broil a Pigeon.

WHEN you broil them, do them in the fame man-
ner, and take care your fire is very clear, and fet your
gridiron high, that they may not burn, and have a

little parfiey and butter in a cup. You may fplit

them, and broil them with a little pepper and fait ;

and you may roafirthem only with a little parfiey and
butter in a difii:

Direfiiunsfor Geefe and Ducks.

As to the geefe and ducks, you fiiouid have fage and
onions Hired fine, with pepper and fait put into the
belly.

PU r only pepper and fait into wild-ducks, eafter-

ling, wigeon, teal, and all other forts of wild- fowl,
with gravy in the difh, or fome like fage and onion
in one.

To roaft a Hare.

TAKE your ,hare when it is cafed
;
trufs it in this

manner, bring the two hind legs up 10 its fides, pull
the fore legs back, put your fkewer firfl into the hind-

B 4
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leg, then into the fore-leg, and thruft it through the-

body
;
put the fore-leg on, and then the hind-leg, and a

fkewer through the top of the flioulders and back part
of the head, which will hold the head up. Make a pud-
ding thus; take a quarter of a pound of beef-fuet, as
much crumb of bread, a handful of parfley chopped
fine, fome fweet herbs of all forts, fuch as bafil, mar-
joram, winter- favory, and a little thyme, chopped ve-

ry fine, a little nutmeg grated, fome lemon-peel cut
fine, pepper and fait, chop the liver fine, and put in

with two eggs, mix it up, and put it into the belly, and
few or fkewer it up; thenfpit it and lav it to the fire,

which muft be a good one. A good fized hare take?
one hour, and fo on in proportion;

Differentforts of Saucefor a Hare.

TAKE for fauce, a pint of cream, and half a pound
offrtfli butter; putthem iua fauce-pan, and keep ft: r-

ring it with a fpoon till the butter is melted, and the

fauce is thick; then take up the hare, and pour the

fauce into the d fli. Another way to make fiuce for

a hare is, to make good gravy, thickened with a little

piece of butter rolled in flour, and pour it into vour
difli. You may leave the butter out, if you do not

dike it, and have fome currant jellv warmed in a cup,

or red wine and fugar boiled to a fyrup, done thus :

take a pint of red wine, a quarter of a pound of fugar,

and fet over a flow fire to funnier for about a quarter

of an hour. You may do half the quantity, and
put it into your fauce- boat orbafon.

To broil Steaks.

FIRS.T have a very clear bvifk fire : let your grid-

iron be very clean
;
put it on the fire, and take a chaf-

fingdifh with a few hot coals out of the fire, put thedifli

on it which is to lay your (teaks on, then take fine rump
ileaks about half an inch thick;puta little pepper and

f ait on them, lay them on the gridiron, and (if you like

it) take a fhalot or two, or a fine onion, and cut it fine;

put it into your difli. Keep turning your (teaks quick

till they are done, for that keeps the gravy in them.

—

When the (leaks areenough, take them carefully off into

your difli, that none of the gravy be loft
;

then have
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ready a hot difli and cover, and carry them hot to

table with the cover on. You may fend fiialot in a
plate, chopt fine.

Directions concerning the Saucefor Steals.

IFyou love pickles or horfe-raddidi with Peaks
never garnifii vour difli, hecaufe both the garnifliing
will be dry, and the Peaks will be cold, but lay thofe
things on little plates,- and carry to table. The great
nicety is to have them hot and full of gravy.

°

General Directions concerning Broiling.

As to mutton and pork Peaks, you mufi keep them
turning quick on the gridiron, and have your difli
ready over a chaffing-dilh of hot coals, and carry
them to table covered ho\ When you broil fowls or
pigeons, always take care your fire is clear, anc! never
bade any thing on the gridiron, for it only makes it
unoked and burnr. .

J

General Directions concerning Boiling.

As to all forts of boiled meats, allow a quarter ofan hour to every pound, be fure the pot is very cleanand jkim it we 1 for every thing will have a feum rife!and if that boils down, it makes the meat black AllAir s°f /refit meat you are to put in when the wat-rboils, but fait meat when the wateris warm.

lo boil a Ham.

WHEN y.pu boil a ham, put it into vour Conner
\ hen the water is pretty warm, for cold 'water dn iST? 5 Wlr !t boils

> careful it bo Is le ;llowiy. A ham of twentv nnnn.i- r •
,

crX
and an half, larger and (Waller in prnportio’n" S
in

“‘'I till

a large tub of foft water.

To boil a To<>lCrilr
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take it out and pull it, trim it, garni with greens

and carrots.

To boil Fowls and Houfe-lamb

.

FOWLS and houfe-lamb boil in a pot by them-

felves, in a good deal of water, and if any fcum arifts

take it off. They will be both fweeter and whiter than

boiled in a cloth: A little chicken will be done in

fifteen minutes, a large chicken in twenty minutes, a

good fowl in half an hour, a little turkey or goofe in

an hour, and a large turkey in an hour and a half.

Saucefor a boiled Turkey.

THE bed fauce for a boiled turkey is a good oyfter

and celery fauce. Make oyffer-fauce thus : take a

pint of oyders and fet them off, drain the liquor from

them, put them in cold water, and wadi and beard

them, put them into your liquor in a dew-pan, with

a blade of mace, and fome butter rolled in flour, and

a quarter of a lemon; boil them up, then puttn half

a pint of cream, and boil it all together gently
;
take

the lemon and mace out, fqueeze the juice of the le-

mon into the fauce, then ferve it in your boats or

bafons. Make celery-fauce thus: take the white part

of the celerv, cut it about one inch long ;
boil it in

fome water "till it is tender, then take, half a pint o.

veal broth, a blade of mace, and thicken it with a

little flour and butter, put in half a pint of cream,

boil them up gently together, put in your celery and

boil it up, then pour it into your boats.

Saucefor a boiled Goofe.

catjCE for a boiled goofe nniflbe either onions

or cabbage, firft boiled and then dewed in butter lor

five minutes.

, Sauce for boiled Ducks or Rabbits.

TO boiled ducks or rabbits, you mud pour boiled

onions over them, which do thus ;
take the onions,

eel them, and boil them in a great deal of water ,

{l.ift your water, then let them boil about two hours,

tike them up, and throw them into a cullender to

drain, then with* knife chop them on a board, and
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rub them through a cullender; put them into a

fauce-pan, juft (hake a little flour over them, put in

a little milk or cream, with a good piece of butter,

and a little fait
;

fet them over the fire, and when the

butter is melted they are enough. But if you would

have onion-fauce in half an hour, take your onions,

peel them, and cut them in thin flices, put them into

milk and water, and when the water boils they will be

done in twenty minutes, then throw them into a cul-

lender to drain, and chop them and put them into a

fauce-pan
;
(hake in a little flour, with a little cream

if you have it, and a good piece of butter ;
ftir all^.

together over the fire till the butter is melted, and
they will be very fine. The fauce is very good with

roaft mutton, and it is the beft way of boiling onions.

To roajl Venifon.

TAKE a haunch of venifon and fpitit; rub fome
butter all over your haunch

;
take four flieets of paper

well buttered, put two on the haunch
;
then make a

pafte with fome flour, a little butter and water; roll

it out half as big as your haunch, and put it over the
fat part, then put the other two fheets of paper on,
and tie them with fome pack-thread

;
lay it to a briflc

fire, and bafie it well all the time of roafting
;

if a
large haunch of twenty-four pounds it will take three
hours andan half, except it is a very large flic, then
three hours will do : fmaller in proportion.

To drefs a Haunch of Mutton.

HANG it up for a fortnight, and drefs it as di-
rected foie a haunch of venifon.

Different fits 0/ Saucefor Venifon.

\ OUrnay take either of thefe fauces for venifon.
Currant -jelly warmed

;
or a pint of red wine, with a

quarter of a pound of fugar, fimmered over a clear
hie forfive or fixminutes; ora pint of vinegar, and
a quarter of a pound of fugar, fiumiered tilt it is a
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To roajl Glutton Tenifon-fajkion.

TAKE a hind quarter of fat mutton, and cut the
lew likean haunch; lay it in apan with the backfi le of
it down, pour a bottle of red wine over it, and let it

lie twenty-four hours, then (pit it, and bade it with
the fame liquor and butter all the time it is roaAing
at a good quick fire, two hours will do it. Have a

little good gravy in a cup, and fweet fauce in another.

A goq>d fat neck of mutton eats finely thus.

To keep Tenifon or Hares fweet ;
or to snake them frefit

when thev (link.

IF your venifon be very fweet, only dry it with a

cloth, and hang it where the air comes. If you
would keep it any time, dry it very well with clean

cloths, rub it all over with ground pepper and hang
itin an airy place, and it will keep a great while. If

it fiinks, or is mufty, take fome lukewarm waterand

wafh it clean
;
then take fre Hi milk and water luke-

warm and wafh it again
;
then dry it in clean cloths

very well, and rub it all over with ground pepper,

and hang itin an airy place. When you roafl it, you

need oniv wipe it with a clean cloth, and paper it as

before mentioned. Never do any thing elfe to Veni-

fon, for all other things fpoil your venifon, and take

away the fine flavour, and this preferves it better

than any thing you can do. A hare you may ma-

nage jufl the lame way.

To road a Tongue and Udder.

PARBOIL them firft for two hours, then roafl if,

flick eight or ten cloves about it; bade it with but-

ter, and have fome gravy and gallintine-fauce, made

thus : take a few bread crumbs, and boil in a little

water, beat it tip, then put in a oil! of red wine, fome

fugar to fwceten it
;
put it in a bafon or boat.

To i ohft Raiiits.

BASTE them with good butter, and drudge them

with a little flour. Half an hour will do them, at a

vtrv quidk, cleat. ftr?; and if theyarevery fnall, twenty

nrmites,u ill do,.£ tern. Take the liver with a little

bunch'cf patil/vi.u boil them, raid then chop them
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very fine together. Melt fome good butter, and put
half the liver and parfiey into the butter; pour it

into the difii, and garnifli the difh with the other
half—Let your rabbits be done of a fine light brown •

or put thefauce in a boat.

To roajl a Rabbit Harc-fajhion.

LARD a rabbit with bacon
; roaft it as you do a

hare, with the Ruffing in the belly, and, it 'eats verv
well. But then you mud make gravy fauce

; but if
you do not lard it, white fauce made thus : take a
little veal broth, boil it up with a little flour and but-
ter, to thicken it, then add a gill of cream

; keep it
ftirnng one way till it is fmooth, then put it in a boat
or in the difli.

Turtles, Phea/ants
, &c. way be larded.

YOUmay lard a turkey orpheafant, or any thin*
juft as you like it.

To roaft a Fowl Pheafantfajhion.
IF you fliould have but one pheafant, and wanttwo in a difli, take a large full grown fowl, keep the

head on and trufs it juft as you do a pheafant; lard
it with bacon, but do not lard the pheafant, and no-body will know it.

Rules to be obferved in Roaftincr.

INthe firft place, take great care that thefnitb®
very clean

; and be fure to clean it with nothin^ butfand and water. Wafh it clean, and wipe it with adry cloth; for oil, briek-duft, and fuch things, will
Ipoll your meat. ° ’ V!U

BEEF.
TO roaft a piece of beef about ten pounds ,„;ntake an hour and an half, at a good fire. Twe

‘

pounds weight will take three hours, if i, be a b
P-ce ; but if it be a thin piece of twenty “ ^weight, two hours and a half will doit • and fi

° ds

corJ |„g,o,h5 weigh, of your meat
,M Wil»
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MUTTON.
A Leg of Mutton of fix pounds will take an Lour

at a quick fire
;
if froftv weather an hour and a quar-

ter ;
nine pounds, an hour and a half; twelve pounds

will take two hours ;
if froftv, two hours and a half;

a large faddle of mutton will take three hours, becaufe

of papering it
;

a fmall faddle will take an hour and

a half, and fo on according to the ftze
;

a brcaft wid

take half an hour at a quick fire; a neck, if large,

an hour; if very fmall, little better than half an hour;

a fhoulder much about the lame as a kg; a chine of

twelve pounds an hour and.an half, and fo on.

PORK.
PORK rmift be welldone. To every pound allow

a quarter of an hour: for example, a joint of twelve

pounds weight, three hours, and fo on; il it. be a

thin piece of that weight, two hours will roaftit.

Direflions concerning Beef,

Mutton
,
and Perk.

THESE three you may bafte with fine nice drip-

ping. Be fiure your dripping be very good and

brilk ;
but do not lay your meat too near thefire, lor

fear of burningor fcorching.

F E A L.

VEAL takes much the fame time roafhng as pork
;

but be fure to paper the fat of a loin or fillet, and

bafte your veal with good bu;ttr.

HOUSE-LAMB.
If a lar<re fore-quarter, an hour and an half; if a

fmail one,°nn hour. The outfide muft be papered,

balled with good butter, and you muft have a very

quick fire/ If a leg, about three quarters ol an

hour; if very fmall, half an hour will do.

a pro.
IF iu ft killed an hour; if killed the day before, an

hour and a quarter; if a v£ry large one, an hour and

a half, Bu^ the be ft way to judge, is whtn the eyes

drop out, and the (kin is grown very hard; then you
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mud rub it with a coarfe cloth,, with a good piece of
butter rolled in it, till the crackling is cri ip, and of a

fine light brown.

A H-^LR E.

YOU mud have a quick fire. If it be final! hare,

put three pints of milk and half a pound offredi but-
ter in the dripping-pan, which mud be very clean
and nice; if a large one, two quarts of milk and half

a pound of fredi butter. You mud bade your hare
well with this all the time it is reading; and, when
the hare has foaked up all the butter and milk, it will

be enough. Put your gravy, and hot currant-jelly,

in boats.

A TURKEY.
A middling turkey will take an hour

;
a very large

one, an hour and a quarter; a fmall one, three quar-
ters of an hour. You mud paper the bread till it is

near done enough, then take the paper off and froth
it up. Yourfire mud be very good.

A GOOSE.
Obftrve the fame rules.

FOWLS.
A large fowl, three quarters of an hour

;
a middling

one, halt an hour; very fmall chickens twenty mi-
nutes. Your fire mud be very quick and clear when
you lay them down.

TAME DUCKS.
Obferve the fame rules.

WILD DUCKS.
Twenty minutes ; if you love them well done,

twenty-five minutes. }

TEAL, W I G E O N, 4r.
Wigeon a quarter of an hour. Teal eleven ortwelve minutes.

WOODCOCKS.
Twenty-five minutes,
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PARTRIDGES and
. SNIPES.

Twenty minutes. '

PIGEONS and LARKS.
Twenty minutes.

Difellions concerning Poultry.

IF your fire is not very quick and clear when you
lav your poultry down to roafl, it will not eat near

fo fweet, or look fo beautiful to the eye.

To keep ]\Teat hot.

THE befl way to keep meat hot, if it be done be-

fore your company is ready, is to fet the difh over a

pan of boiling water
;
cover the difh with a deep co-

ver, fo as not touch the meat, and throw a cloth

overall. Thus you may keep your meat hot a long

time, and it is better than over mailing and fpoiling

the meat. The fleam of the wbter keeps the meat

hot, and does not draw the gravy out, or draw it up
;

whereas, if you fet a difh of meat any time over a

chaffing difh of coals, it will dry up all the gravy,

and fpoil the meat.

To drefs Greens, Roots
,

&fc.

ALWAYS be very careful that your greens be

nicely picked and wafhed. You fhould lay them in a

clean pan, for fear of fnnd or duft which is apt to

hang round wooden veilels. Boil all your greens in a

copper or fauce pan by themfelves, with a great

quantity of water. Boil no meat with- them, for that

difcolours them. Ufe no iron pans, &c. for they are

not proper, but let them be copper, brafs or filver.

To drefs Spinach.

PICK it very clean, and wafh it in five or fix wa-

ters
;
put it in a fauce-pan that will juft hold it, throw

a little fait over it, and cover the pan clofe. Do not

put anv water in, but (hake the pan often. You mull

nut vour fauce-pan on a clear quick fire. As foon as

you find the greens are (hrunk and fnllt n on the not-

tom and that the liqvror which comes out of them

boils up, they arc enough. Throw them into a clean
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fieve to drain, and fqueeze it well between two
plates, and cut it in any form you like. Lay it in a
plate, orfmall difh, and never put any butter on it,

but put it in a cup.

To ch efs Cabbages, &c.
CABBAGE, and all forts of young fprouts, muff

be boiled in a great deal of wat,er.
" When all the

ltalks are tender, or fall to the bottom, thev are
enough; then take them off, before they lofe their
colour. Always throw fait in your water before you
put your greens in. Young fprouts you fend to table
juft as they are, but cabbage is beft chopped and put
!

n ‘° a faucet-pan with a good piece of butter, ftirrjng
it for about five or fix minutes, till the butter is all
melted, and then fend i t* to table.

To
%
ch efs Carrots•

LET them be fcraped very clean, and when they
are enough, rub them in a clean cloth, then dice

'

*bem ,nto a PIate >
and pour fome melted butter over

em. If thev are young fpring carrots, half anour will bod them
; if large, an hour; but old Sand-

vtichearrots will take two hours.

To drefs Tumips.

t
™Y eatbefl boi,e(l in the pot, and when enough

WithSr I'rl
PUt thCm 3 P3n ’ a,1Cl ma,I > thf '»

them ! i i

3
p

Crtam
’ and a litt,e fa, b and pcndhem to table. But you may do them thus

: pare

t

y
o°n

U

of T®
’ andcuttllem into dice, as big asV

ind iuft

n

r
‘ g£

l
1 PUt tHem int° a c,ea " Pau ce-pan,and juft coyer them with water. When enouahthrow them into a fieve to drain, and put them into

cream
e'P

ftTr

" 8 ° 0t
!

Pf?f blltttr and a ]ilp e

tirem to,abL
r

.

,hC f° r fiV ' ” f“ m 'nuCeV
To drefs Parfnips

.

onhUy ft rape all «£ dta
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knife fcrape them all fine, throwing away all ths

Ricky parts, and fend them up plain in a difli with

melted butter.

To clrefs Broccoli

j

STRIP all the little branches dfF till you come to

the top one, then with a knife peel off all the hard

outfide (kin, which is on the (talks and little branches,

and throw them into water. Have a (tew-pan of wa-

ter withfome water in it: when it boils put in the

broccoli, and when the (talks are tender it is enough,

then fend it to table with a piece of t.oafted bread

foaked in the water the broccoli is boiled in under

it, the fame way asafparagus, with butter in a cup.

The French eat oil and vinegar with it.

To chefs Potatoes.

YOU mult boil them in as little water as you can,

without burning the fauce-pan. Cover the fan ce- pan

;U)fe, and when the (kin begin, to crack they are.

:nough. Drain the water out, and let them (land co-

hered for a minute or two ;
then peel them, ay .urn

n your plate, and pour fome melted butter over tiiem.

The belt way to do them is, when they are peclei . •

lav them on a gridiron till they are of a fine brown,

and fend them to table. Another way is to put them

into a fauce-pan with fome good beef dripping* cover

them clofe, and (hake the iauce-pan often oirfearo

burning to the bottom.. When they are .fa fine

brown, and crifp, take them up 111 a plats, lu P

'

them into another for fear of the fat, and put muter

in a cup- „ ...

To clefs Cauhjlo-Joers.

TAKE your flowers, cut off all the green part, and

then cut the flowers into four, and lay them into u .

for n o : then have fome milk and water boil-

inc put in the cauliflowers, and before to k.mthe

fiucc pan well. When the flalks are tendei, take

them carefully up, and put them into a cullender to

in hen utt .1 fpoonful of water into a clean flew-

pan with a little dv.lt of Hour, about a quart roj
pound of butter, and fluke ft round ttll it is ah hnc.y
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melted, with a little pepper and fait
;
then take half the

cauliflower and cut it as you would for pickling, lay

it into the ftew-pan, turn it, and fliake the pan round.

Ten minutes will do it. Lay the flewed in the middle
of your plate, and the boiled round it. Pour the

butter you did it in over it, and fend it to table.

Another rvay.

CUT the cauliflower flalksoff, leave a little green
on, and boil them in fpring water and fait : about
fifteen minutes will do them. Take them out and
drain them

; fend them whole in a difli, with fome
melted butter in a cup.

To ch efs French Beans.

FIRST firing them, and cut them in two, and
afterwards acrofs; but ifyou would do them nice, cut
the bean into four, and then acrofs, which is eight
pieces. Lay them into water and fait, and when your
pan boils put in fome fait and the beans, when they
are tender they are enough

;
they will be foon done.

Take care they do not lofe their fine green. Lay them-
in a plate and have butter in a cup.

To clrefs Artichokes.

WRING off the ftalks, and put them into cold
water, and wafli them well, then put them in, when
the water boils, with the tops downwards, that all the
dull and fand may boil out. An hour and half will
do them.

To drefs Afparagus.
. SCRAPE ail the fialks very carefully till tfiey look
white, then cut all the fialks even alike, throw them
mto water, and have ready a fiew-pan boiling. Put
in ome fait, and tie the afparagus in little bundles.
J.et the water keep boiling, a „d when they are a little
tender take tnem up. Ifyou boil them too much you
ofe both colour and tafie. Cut the round of a fmail
loaf, about half an inch thick, toafi it brown on both
fides, dip it in the afparagus liquor, and lay it in your
f ifl)

. pour a little butter over the fonfi, then lay your
afparagus on the toafi all round the difli, with the



£0 THE ART OF COOKERY

white tops outward. Do not pour butter over the

afparagus, for that makes them greafy to the fingers,

but have your butter in a bafon, and fend it to table.

DireElions concerning Garden Things.

MOST people fpoil garden things by over-boiling

them. All tilings that are green fhould have a little

crifpnels, for if they are over-boiled, they neither have

any fweetnefs or beauty.

To drefs Beans and Bacon.

WHEN you drefs beans and bacon, boil the bacon

by itfelf, and the beans by themfelves, for the bacon-

will fpoil the colour of the beans. Always throw iome

fait into the water, and fome narfleVi nicely picked.

When the beans are enough (which you will know by

their being tender,) throw them into a cullender to

drain. Take up the bacon and (kin it; throw fome

rafpi ngs of bread over the top, and ifyou have an iron,

make it red hot and hold over it, to 'brown the top of

the bacon ;
if you have not one, hold it to the fire to

brown
;
put the baeort in the middle of the difli, and

the beans all round, clofe up to tiie bacon, and lend,

them to table, with parfley and butter in a baton.

To make Gravyfyr a Turkey or anyfort of Fcr.ols.

TAKE a pound of the lean part of the beef, hack it

with a knife, flour it well, have ready a flew-pan with

a piece of frefli butter. When the butter is melted,

put in the beef, fry it till it is brown, and then pour

in a little boiling water
;
(hake it round, and the n till

up with a tea-kettle of boiling water. Stir it altoge-

ther, and put in two or three blades of mace, four or

five cloves, fome whole pepper, an onion, a bundle oi

fweet herbs, a little cruft of bread baked brown, and a

little piece of carrot. Cover it clofe, and let it (tew

till it is a? good as you would have it. This will make

a pint of rich gravy.

To make T'eal, Mutton, or Beef Gravy.

TAKE a rn flier or two of bacon or ham, lay it at

the bottom of your ftew-pnn ;
put your meat, cut in

thin dices over it, and cut lbme onions, turnips, car-
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rots, and cellerv, a little thyme, and put over the
meat, with a little a!!-fpice

;
put a little water at the

bottom, then fet it on the fire, which mufl: be a gentle
one, and draw it till it is brown at the bottom (which
you may know.by the pan’s hilling,) then pour boil-
ing water over it, and flew it gently for one hour and
a half : if a fmall quantity, lefs time will do it. Sea-don it with fait. *

Brown colouringfor Made-dfies.
TAKE four ounces of fugar, beat fine

;
put it intoan iron-frying-pan, or earthen .pipkin

; fet it over aclear fire, and when the fugar is melted it will befrothy; put it higher fromthefme till it is a fin-

thhV
U ftl

7
,ng a11 the time, fill the pan up

£? r f
t

d "',ine
’ take cnre it don’t boil over, add a

little fait and lemon
;
put a little cloves and mace afhailot or two, boil it gently for ten minutes; pour itm a bafon till it is cold, then bottle it for ufe.

1

To 771a he Gravy .

IF you live in the country where you cannot havegravy meat, when your meat comes from the butchtrs, take a piece of beef, a piece of veal, and a pieceof mutton : cut them into as fmall pieces as voi^canand take a large deep fauce-pan with a cover, hay yourbeef at bottom, then your mutton, then a very IhrL

your eat. Lover it clofe over a flow fire for fi v

Id
n<

ynd "0fKi ’ tflen fcaf°" i£ toj'our raileivithani1 n,am " TW, will do for

T) bake a Leg ofBeef.

jn 'IS ’£££itfZZZ'fi M?>»ke.l, llrain it throw], n coarii ’i'“,
hen " "

" tKm imo a Ctice (S °",V“
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few fpoon fills of the gravy, a little red wine, a liti.e

piece of butter rolled in flour, and fome muftard ;

(hake vour favice-pan often, and when the fauce is hot

and thick, difli it up, and fend it to table. It is a

pretty difli.

To bake an Ox's Head.

DO It juft in the fame manner as the leg of beef is

directed to be done in making the gravy for foil ps, &c.

and it does full as well for the fame ufes. If it ftiould

be fob ftrong for any thing you want it for, n is omy

putting fome hot water to it. Cold water will fpoi it.

To boil Pickled Pork.

BE furc you put it in when the water boils. If a

middling piece, an hour will boil it ;
if a very large

piece, an hour and a half, or two hours. If you bo.

pickled oork too long, it will go to a jelly, douwilt

know when it is done by trying it with a fork.

CHAP. II.

« Made Dishes.

To drefs Scotch Collops.

TAKE a piece of fillet of veal, cut it in thin pieces,

about as big as a 'crown piece, !>» very h„ ;

fliuke a little flour over it, then put a little butren

a frvina pan, and melt it
;
put in your cohop* and

frv them quick till they are brown, then laythem iu

a difli: have ready a good ng°° i"W* 1,1 % l
little butter, in your (lew pan, and melt ,

large fpoonful of H.ttr, (In; it ab.„!t nl tt ,

then pi, . in a pin. of S°°J .

S

with pepper and fait, pour in a im.il g

w ne fome veal fweet breads, force meat balls, trm

fl.es, and morels, ox-palates, and
hal f a

them gently for half an hour, add the juice of halt
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.'-mon to it; put it over the collops, and garnifh with
ra fliers of bacon. Some likethe Scotch coIIods made
thusj put the collops into the ragoo, and flew them
for live minutes.

To drcfs White Collops.

CUT the veal the fame as the Scotch coilops •

throw them into a flew-pan
;
put fome boilino waterover them, and flir them about, then flrain them off-take a pint.of goodvea! broth, and thicken it

; add
a bundle of fweet herbs, with fome mace

; put fweet-
read, force-meat balls, and frefli muflirooms

; ifno
frefli to be had, ufe pickled ones waflied in warm wa-er itew them about fifteen minutes

; add the volk
eg
°^

r
Ud 3 Pint ° f Cream

5 beat them well

tflfi h
r ."’ ItIlf,,m e "utmeg grated, and keep ftirrina

t 11 it boils up
5 add the juice of a quarter ofa lemon’then put it inyour difli. Garnifh with lemon.

’

To drefs a Fillet of Fe„l with Collops.

FOR an alteration, take a fmall fillet of realwhat collops you want, then take theudderand fillit with force-meat, roll it round, tie it wkh a packthread acrofs, and roaftit; lay yourcollops in the difli" the midile
- r°%

r*

To inake Force-Meat Balls

fine .K ,7
‘ r'd S,,r a little

half a large one, a liule iemon-pecfcw'verv^fi
11

’ °r

balk, and f„„A, l"le ]on’
"
1C l "'!' ™'»'l

and fry them brown 1?f|“ f
1

'f
tl,em " «»ur,

*“« <>»«, pttt a tele'™ hr, a ftnP
",io* °f

when the water boils put then n „.
U
f
e-Pan » ai^

for, fete minutes, htu never fry
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Truffles and Morels good in Sauce and Soups.

TAKE half an ounce of truffles and morels, let

them be well waffled in warm water to get the fand

and dirt out, then fimmer them in two or three

fpoonfuls of water fora few minutes, then put them

with the liquor into the fauce. They thicken both

fauce andfoup, and give it a fine flavour.

To Jle-jj Ox Palates.

STEW them verv tender
;
which muff be done by

putting.them into cold water, and let them ftew very

foftly over a flow fire till they are tender, then take

off the two (kins, cut them in pieces, and put them

either into your made-difh or foup ;
and cock s-

combsand artichoke-bottoms, cut fmall, and put into

the made-diffl. Garniffl your diffles with lemon,

fvveet-breads ftewed, or white diffles, and fried to.

brown ones, and cut in little pieces.

To i'figoo ft Leg ofMutton.

TAKE all the (kin and fat off, cut it very thin the

riaht wav of the grain, then butter your ftew-pan, and

{hake fome flour into it
;

fflee half a lemon and halt

an onion, cut them very fmall, a little bundle o. fueet

herbs, and a blade of mace. Put all together with

your meat into the pan, flir it a minute or two, and

then put in fix fpoonfuls of gravy, and have reacy

an anchovy minced fmall ;
mix it with fome butter

and flour, flir it altogether, for fix minutes, and

then difh it up

To make a brown Frlcafcy.

YOU mull take your rabbits and chickens, and

ft in the rabbits, but not the chickens, then cut them

• > fnvill nieces, and rub them over with yolks of

plos. Have ready fome grated bread, a little beaten

mace, and a little grated nutmeg mixed together, and

then roll them in it: put a little butter ..to a uew-

mn and when it is melted put in your meat. 1 r) it

of a’fitte brown, and take care they do not hick to toe

bottom of the pan; then pour the butter from
J.

and pour in halt a pm t of brown gravy, * of

white wine, a few mufflrooms, or two fpoonfuls ot the
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pick!?, a little fait (if wanted), and a piece of butter
rolled in flour. When it is of a fine tliicknefs difli it

up, and fend it to table. You may add truffles and
morels, and cock’s-combs.

To make a White Fricafey.

TAKE two chickens, and cut them in final! pieces

;

put them in warm water to draw out the blood, then
put them into fome good veal broth

;
ifno veal broth,

a little boiling water, and flew them gently with a
bundle offweet herbs, and a blade of mace, till thev
are tender

;
then take out the fweet herbs, add a little

hour and butter boiled together, to thicken it a little,
then add half a pint of cream, and the yolk ofan ee ebeat very fine; fomepickled mufhrooms

;
the belt way

1 t0
P.ut

,

^e/refli muflirooms in at firft : if no freih,
hen pickled

; keep ftirrmg it till it boils up, then add

c r^lin?
h3lf 3 ,em °n

’ ftir ^ep it from

iemom
g’ ^ PUt “ y ° Ur difh ' Garnifll whh

To fricafey Rabbits
, Lamb, or Veal.

Obfervethedireftions given in the precedingarticle.

Afecond Way to viake a White Fricafey.

ffli^UiYm^andtvrr
0 ™ three rabbits

’ or Sickens,

with a clean cloth nT/tf
"'a

-

rm water
* and d<7 tllen^

blade orSSt ' *7^"’ with a

•in onion, a little bimdle^f f£

^

{&;'nZTfWL f& ™
Ivor! p” henul t

e ’Cm
'i™''

pint of the I

"" th
.

e Pa" »gam lv „ h |la |f 3 „

Of tiro eg?s bVfve t P' n! " f nretmt, the yolks
"'hits -vote, a lit,7enLein »*4 of
a gill of imihirooms keen fllrl

' io
.

ep d (,nr, and
"’bile one way, till it iq fn i

n
^,

a f0£e^leT
j all the

and then dial
' '

“J
H

° oth
h
^ “ fa fi,,e 'Uckneft,

"P- Add what you p| eafe.

*

TAKE
h

".
dJ* ayf maki”S « White Fricafey.

fm3U piTO!
’
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warm water for a quarter of an hour, take them out

and dry them with a cloth, then put them into a (lew-

pan with milk and water, and boil them, tender ;
take

a pint of good cream, a quarter of a pound of butter,

and (lir it till it is thick, then let it (land till it is cool,

and put to it a little beaten mace, half a nutmeg

grated, a little fait, and a few mufhrooms
;

dir all to-

gether, then take the chickens out of the dew-pan,

throw away what they are boiled in, clean the pan,

and put in the chickens and fauce together : keep the

pan diaking round till they are quite hot, and didi

them up. Garnidi with lemon.

Tofricafy RabbitSj La?nb
,

SiL'cetbrecids, 01 Ti tpe.

Do them the fame way.

Another way tofricafey Tripe.

TAKE a piece of double tripe, and cut it in pieces

of -about two inches; put them in a fnuce-pan of

water, with an onion and a bundle of fweet herbs;

boil it till it is quite tender, then have ready a biflte-

mel made thus; take fome lean ham, cut it in thia

pieces and put it in a dew-pan, and fome 'e.d, hav-

ing di d cut off all the fat, pur it over the ham ;
cut

nn onion in dices, fome carrot and turnip, a litt.e

thy.me, cloves and mace, and fome fredi mu (It rooms

chopped.; put a little milk at the bottom, and draw

it oently over the fire; be careful it does not (torch;

then put in a quart of milk, and half a pint of cream,

dewit gently for an hour, thicken it with a little

flour and milk, dalon it with fair, and a very little

Kian-pepper bruifed fine, then drain it oil through a

tammy, put your tripe into it, tofs it up, and add lome

force-meat balls, mufhrooms, and oyiicrs. blanched
I

;

then put it into your diflt, and garni til with fried oyl-

ters, or fweet breads, or lemons.

To rnqoo Hogs Fret anii Fars.

TAKE vour ears out of the pickle they are found

in or boil’ them till they are tends r, then cut them

into little long thin bits, about two inches long, and

a"bout as thick as a quill
;

put them into a dew-pan

with half a pint of good gravy, or as much as will
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cover them, a glafs ofwhite wine, a good deal ofmu ft-
ard

>
a S ood P iece of butter rolled in flour, and a little

pepper and fait; ftir all together till it is of a fine
thicknefs, and then difh it up. The ho^s feet in u fir

not be fievved but boiled tender, then flit them in
tw o. and put the yolk of an egg over and crumbs of
bread, and boil or fry them

;
put the ragoo of tars in

the middle and the feet round it.

Note they make a pretty difh fried with butter
and miiftard, and a little good gravy, if you like it.Then only cut the feet and ears in two. ' You may
utki half an onion, cut final!.

Tripe.T° fu
CUT your tripe in long pieces of about three

niches wide and all the breadth of the double
;
put it

n fome fimll beer batter, or yolks of e^s
;

have aarge pan of good fat, and fry it brown, then take it

in a

3

cup
PUt U t0 drain

: di!l1 !t ”P 'vith P!ain butter

Tripe a la Kilkenny.

Ir!(h di
/
1’- is tone U,„ s

.
'

i f ;

onLne tripe cut in fqnare pieces, lias

ll voTf -™ d "rin,ed ciM ". ™ h»
. i

’ ‘
,

Put fdem on to boil in clean water tiare lender; then pm i„ v011r tri an ,"boil ft te
; P°«r offaimoft alt the link

, flmie V i
-

fnXdPr p!«
<iV"^

ut,e r i„,\„;i^
hed 1,

3 1 ° Ver ,he «'' 'W "re turner i.

_ .

f̂ricafty 0f Pigeons.

riere, nnd 7,'n, li
?'0n

.

S ne" ,

„
kil!«l. cut tlusm in fm.,11

“ hire wine nmi a nlm “fk 7£0 wi"' » P'" »<

"ith fait and pepper a b'arl/n l

b
< •

vour P'gcona

a bundle of fwit h’rbs f
ofmace, an onion,

rolled inn very little flo» r
S<>° Cl

-

p:CCe of bl'Her juft

ftew till her/i fl

” ! fTV^ anc)let

a r„.i; fe,?"''’"?' 1'
a nectbtTbs

> '-eat up the volks of
Ld 2

J
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tnree eggs, grate half a nutmeg in, and with yoivr

fpoon pufli the meat all to one fide of the pan and the

gravy to the other fide, and ftir in the eggs: keep

them ftirring for fear of turning to curds, and when
the fauce is fine and thick (hake all together, and then

put the meat into the difli, pour the fauce over it, and
have ready fume dices of bacon toalfed, and fried

oyfters
;
throw the oyfters all over, and lay the bacon

round. Garnifli with lemon.

A Fricafey of Lamb-Jlones and Sweet-breads.

HAVE ready fome lambfiones blanched, parboiled

and diced, and flour two or three fweet breads
;

if

very thick, cut them in two; the yolks of fix hard

eggs whole, a few piftachio-nut kernels, and a few

large oyflers : fry thefeallof a fine brown, then pour

out all the butter, and add a pint of drawn gravy, the

lamb Hones, fome afparagus-tops about an inch long,

fome grated nutmeg, a little pepper and lair, two flia-

lots Hired fmall, and a glafs of white wine. Stew all

thefe together for ten minutes, then add the yolks

of three eggs beat very fine, with a little cream, and

a little beaten mace
;

fiir all together till it is ot a fine

thicknefs, and difli it up. Garnifli with lemon.

To hafi a Calf's Head.

BOIL the head almofl enough, then take the belt

half, and with a fliarp knife take it nicely From the

bone, with the two eyes. Lay rt in a little deep difn

before a good fire, and take great care no allies fall

into it, and then hack it with a knife, crofs and crofs

:

grate fome nutmeg all over, the yolks of two eggs, a

very little pepper and fait, a few lweet herbs, fome

crumbs of bread, and a little lemon-peel chopped very

fine, oafte.it with a little butter, then bdfte it again ;

keep the difli turning that it may be all brown alike :

cut the other half and tongue into little thin bits, and

fet on a pint of drawn gravy in a fauce pan, a little

bundle of fweet herbs, an onion, a little pepper and

fait, a glafs of white wine, and two flialots; boil all

thife together a few minutes, then drain it through a

fit ve, a iid put it into a clean ftew-pan with the liafii.

l'lcfiir the meat before you put it in, and. nut in a few
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muflirooms, a fpoonful of the pickle, two fpoonfuls of
catchup, and a few truffles and morels

;
flir all thefe

together for a few minutes, then beat up half the
brains, and dir into the dew pan, and a little piece of
Gutter rolled in dour. Take the other half of the
brains and beat them up with a little lemon peel cut
fine, a little nutmeg grated, a little beaten mace, a
little thyme Aired fmali, a little parfley, the yolk of
an egg, and have fonie good dripping boiling in a dew-
pan

;
then frv the brains in little cakes, about as big

as a crown piece.'- Fry about twenty oyders dipped in
the yolk of an egg, toad fome dices of bacon, frv a
few force-meat bails, and have ready a hot didi

;
if

pewter, over a few clear coals; if china over a pan of
hot water. Pour in your had), then lay in your toadrtl
head, throw the force meat halls over the hadi, and
garni d) thedifh with fried oyfters, thefried brains and
lemon; throw the red over the hadi, lay the bacon
round the did), and fend it to table.

71 haJJi a Calf’j tiead ichite,

TAKE a pint of white gravy, a large wine glafs of
white-wine, a little beaten mace, a little nutmev, and
a little fait

;
throw into your hadi a few. muflirooms, a

few truffles and morels fird parboiled
; a few artichoke

bottoms, and afparagus tops, if you have them, a
good piece or butter rolled in flour, the yolks of two
eggs, half a pintof cream, and one fpoonful ofmufli-room catchup

; dir it all together very carefully till it
is of a fine thick nefs;t hen pour it into your diffl, and
],

y 1 h
.

e ° ,ler half of t he head, as before mentioned, inhe middle, and garnidi as before direfted, with fried
oyders, brains, lemon, and force-meat balls fried.

To bake a Calf's Head.

TAKE the head, pick it and wadi it very clean •

take an earthen did) large enough to lay the head on*mb a little piece of butter all over the did), then
! yome iron fkewers acrofs the top of the did,, and layhe head on them

; fkewer up the me$t in the middle

IfflleritA r the
i

difl,
>
then f°me nutmeg

- IT a few fwcct herbs Hired fniall, fome crumbs’
c 3
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of bread, a lemon-peel cut fine, and then flour it all

over : dick pieces of butter in the eves and all over
the head, and flour it again. Let it be well baked
and of a fine brown

;
you may throw a little pepper

and fait overit, and put intothedifli a piece of beefcut
Imall, a bundle of fvveet herbs,an onion, fomc whole
pepper, a blade of mace, two cloves, a pint of water,

and boil the brains with fome fage. When the head
is enough, lay it on a difh, and fet if to the fire to

keep warm, then flir all together in a difh, and boil

it in a fauce pan
;
drain it off, put it into the fauce*

pan again, add a piece of butter rolled in flour, and
the fage in the brains chopped fine, a fpoonfnl of

catchup, and two fpoonfuls of red wine
;

boil them
together, take the brains, beat them well, and mix
them with the fauce

: pour it into the difh, and fend

it to table. You mud bake the tongue with the head.

Jt will lie the handfomer in the difh.

To bake a Sheep's Head.

Do it the fame way and it eats very well.

To deefs a Lamb's Head.

BOIL the head and pluck tender, but do not let

the liver be too much done. Take the head up, hack

.it crofs and crofs with a knife, grate fome nutmeg
over it, and lay it in a difh, before a good fire

;
then

grate fome crumbs of bread, fome fweet herbs rubbed,

a little lemon peel chopped fine, a very little pepper

and fait, and bade it with a little butter : then throw

a little flour over it and jufl as it is done do thefame,

bade it and drudge it. 'fake half the liver, the lights,

the heart and tongue, chop them very fmall, with fix

or eight fpoonfuls of gravy or water
;

fird Oiake fome

dour over the meat, and dir it together, then put in

the gravy or water, a good piece of butter rolled in a

little flour, a little pepper and fait, and what runs from

the head in the did); fimrrer all together a few mi-

nutes, and add half a fpoonful of vinegar, pour it into

your difh, lay the head in the middle of the mince-

meat, have ready the other half of the liver cut thin,

witli fome dices of bacon broiled, and lay round the

head. Garnifh the difh with lemon, and fend it to table.
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To ragoo a Neck of Veal.

CUT a neck of veal into Peaks, flatten' them with

a rolling pin, feafon them with fait, p'epper, cloves,

and mace, lard them with bacon, lemon peel, an,d

thyme, dip them in the yolks of eggs, make a flieet

of flrong cap-paper up at the four corners in the form

£>f a dripping-pan
;

pin up the corners, butter the

paper and alfo the gridiron, and fet it over a fire of

charcoal
;
put in your meat, let it do leififrelv,- keep

it baPingand turning to keep in the gravy; and when
it is enough has e ready half a pint of Prong gravy,

feafon it Ivgb, put muPirooms and pickles, force-

meat balls dipped in the voiles of eggs, oyPers fie wed
and hied, to lay round and a' the top of your dills,

and then ferve it up. If fora brown ragoo, put in

red wine; iffora white one, put in white wine, with
the yolks of eggs beat up with two or three fpoonfu's.
of cream.

To ragoo a Brca/l of Foal.

TAKE your breaP of veal, put it into a large Pew-
pan, put in a bundle of fwee

r
t herbs,

:
an onion, fume

black and white pepper, a blade or two of mace, two
or three cloves, a very little piece of lemon peel, anti

j
ip cover it with water: when it is tender take up,

bone it, put in the bones, boil it up till the gravy is

very good, then Pram it off, and if you have a little

rich beef grasp-, add a quarter of a pint, put in half an
ounce of truffles and morels, a fpoonful or two of
catchup, two or three fpoonfuls of white wine, am!
let them ah bod together: in the mean time flour the
veal, and Iry it in butter t:i! it is of a fine brown, then
diain out all the butter, and pour the gravy yon a"e
bo.img to the veal, with a few nmfh rooms : boil all

together till the lance is rich and thick, and cut the
i weetbt ead into lour. A few force-meat balls are
proper in it. Lay the veal in the difh. and pour the
fiuce all over it. Garniili with lemons.

Or thus : half roap a breaP of veal, then cut it in
fqiure pieces; put it into a Pew pan, with half a pint
of gravy, a pint of water, a bundle of fweet herbs, an

C -1
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onion Ruck with cloves, a little mace, and flew it till
it is tender; then take it out, and pull out all the
bones, drain the gravy through a fieve, then put it

3110 th e dew-pan again, with a fpoonful of mudard,
fome truffles and morels, a fweet-bread cut in pieces,
one artichoke bottom, about t\\ enty-force meat balls'
dome butter rolled in flour, enough to thicken it; boil
it up till it is of a proper thicknefs

;
feafon it with

pepper and fait, then put in your veal, dew it for five
minutes, add the juice of half a lemon, then put your
meat into the dilh, the ragoo all over it. Garnifh
with lemon and beet root.

Another way to ragoo a Brea
-ft of Feat.

YOU may bone it nicelv, flour it, and fry it of a
fine brown, then pour the fat out of the pan, and the
ingredients as above, with the bones; when enough
take it out, and drain the liquor, then put in your
meat again, with the ingredients as before direded.

A Brea/1 of Veal in Hodge-podge.

TAKE a bread of veal, cut the brifket into little

pieces, and every boneafunder, then flour it, and put
half a pound of good butter into a dew-pan

; when it

is hot, throw in the vea’, fry it all over of a fine light

brown, and then have ready a tea-kettle of water

boiling, pour it in the dew-pan, fill it up and dir it

round, throw in a pint of green peas, a fine lettuce

whole, clean wafhed, two or three blades of mace, a

little whole pepper tied in a mufiin rag, a little bundle

of fweet herbs, a (mall onion duck with a few cloves,

and a little fait. Cover it clofe, and let it dew an

hour, or till it is boiled to your palate, ifyou would

have foupmade of it; ifyou would only have fauce to

eat with the veal, you mud dew it till there is jud as

much as you would have for fauce, and feafon it with

fait to your palate
;

take out the onion, fweet herbs,

and fpice, and pour it altogether into your didi. It

is a fine didi. If you have no peas, pare three or four

cucumbers, fcoop out the pulp, and cut it into little

pieces and take four or five heads ofcellerv, clean

walked, and cut the white part fmall; when you have
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no lettuces, take the little hearts of favoys, or the little

young fprouts that grow on the old cabbage-dalks,
about as big as the top of your thumb.

Note, if you would make a very fine difli of it, fill

the infide of your lettuce with force-meat, and tie the
top clofe with a thread; flew it till there is but juft
enough for fauce

;
fet the lettuce in the middle, and

the veal round, and pour the fauce all over it. Gar-
nifii your difii with rafped bread, made into figures
with your fingers. FThis is the cheapeft way of dref-
fing a bread of veal to-be good, and ferve a number
of people.

To collar a Breajl of Vial.

TAKE a very .fharp knife, and nicely take out all
tihe bones, but take great care you do'not cut the
meat through; pick all the fat and meat off the bones,
then grate fome nutmeg all over the infide of the veal,
a very little beaten mace, a little pepper and fait, a
few fweet herbs Hired fmall, fome parfley, a little le-
mon-peel Hired fmall, a few crumbs of bread, and the
bits of fat picked off the bones

;
roll it up tight, flick

one (kewer to hold it together, but do if clever, that
it hands uprightin the difli

; tie a pack-thread acrofs
it to hold it together, fpit it, then roll the caul all
lound it, and road it. An hour and a quarter will

,

lt-

a.

Wheri n has been about an hour at the fire,
takeoff the caul, drudge it with flour, bade it well
with frefh butter, and let it be of a fine brown. For
lauce take two-penny worth of gravy beef, cut it and
hack it well, then flour it, fry it a little brown, then
pour into your dew-pan fome boiling water, dirit well
together, then fill your pan two parts full of water-
putin an. onion, a bundle of fweet herbs, a little cruftof bread toaded, two or three blades of mace, four
cloves, fome whole pepper, and the bones of the veal.Cover it clofe, and let it (lew till it is quite rich andthick

;
then drain it, boil it up with fome truffles andmorels, a few muflirooms, a fpoonful of catchup, twoor hreeboftom 5 of art,chokes, if you have them; adda little fait, juft enough toffeafon the gravy, take the
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pack-thread offthe veal, and fetit upright in the diflt

;

cut the fweet-bread into four, and broil it of a fine

bro'.vn, with a few force-meat balls fried
; lav thefe

round the did), and pour in t lie lance. Garnifli the

diflt with lemon, and fend it to table.

To collar a breajl of Mutton.

DO it the fame way, and it eats very well; but you
mufl take off the fkin.

Another good J'J
ray to ch efs a Breaf of Mutton.

COLLAR as before; road it, and bade it with half

a pint of red wine, when that is all foakcd in, bade it

well with butter, have a little good gravy, fet the

mutton upright in the difh, pour in tne gravy, have

fweet fauce as for venifon, and fend to table Do
not garni fli the difh, but be Lire to take the fkin off

ihe mutton.

The infide of a firloin of beef is very good done

this way. If you do not like the wine, a quart of

milk, and a quarter of a pound of butter, put into

the dripping pan, does full as well to bade it.

Toforce a Leg of Lamb.

WITH a (harp knife carefully takeout ah’ the meat,

and leave the fkin whole and the fat on it, make the

lean you cut out into force-meat thus : to two pounds

of meat add two pounds of beef-fuet cut fine, and beat

in a marble mortar tililit is very fine, and take awayall

i he fkin of the meat and fuet, then mix it with four

Lpoonfuls of grated bread, eight or ten cloves, five or

fix large blades’ of mace dried and beat fine, half a

large nutmeg grated, a little pepper and fait, a lime

lemon-peel cut fine, a very little thyme, foir.e patilty,

and four eggs
;
mix all together, put it into the (k ; n

: .gain ,ufl as it was, in the fame fh ape, lew it up, roalt

if, bade it with butter, cut the loin into Leaks and fry

it nicclv, lay the leg in the difh and the loin round it

with, fie wed caul ill Aver (asin page iS)a!i round upon

tire loin
;
pour a pint of good gras v into the diili, and

lend it to table. It you do not like the cauhllu u er,

ir mj\ be omittfd.
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To boll a Log of Lamb.

'LET the leg he boiled very white. An hour wil

do it. Cut the loin into fteaks, dip them into a few
crumbs of bread and egg, frv them nice and brown,
boil a good deal of fpinach, and lay in the didi

;
put

the leg- in the middle, lay the loin round it, cut an
orange in four and garnj-ili the difli, and have
butter in a cup. Some love the fpinach boiled, then
drained, put into a fauce pan with a good piece of
butter, and dewed.

Toforce a large Fowl.

C UT the fkrn down the back, and carefully flit it

up fo as to take out all the meat, mix it with one
pound of beef- fiiet, cut it fmaH, and beat them tno e -

ther m n marble mbn.-.r; take a pint of large oyders
cut (mall, two anchovies cut fmall, one flialo't cut fine,
a tew tweet herbs, a little pepper and nutmeg prated,
and the yolks of four eggs; mix all together and lav
this on the bones, draw over the fkin, and few up the
back, put the fowl into a bladder, boil it an hour and a
quarter, flew feme orders in good gravy, thickened

of
’ a

i

P
|

E^°f
^

ltIer
.

rol]cd 111 lioiln take the fouj out

ove ir r
r
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yitn' >'° Urdifl,

t
a ”d pour the fauce

°' ei it. Garmdi with lemon.
It eats much better roaded with the fame fauce. .

To ronf a Turkey the genteel every.
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To /lew a Turkey or Fowl.

FIRST let your pot be very clean, lay four clean

fkewersat the bottom, lay your turkey or fowl upon
them, put in a quart of gravy, take a bunch of cellery,

cut it fmall, and wafli it very clean, put it into your
» pot, with two or three blades of mace, let it Hew foftly

till there is juft enough for fauce, then add a good

piece of butter rolled in flour, two fpoonfuls of red

wine, two of catchup, and juft as much pepper and

fait as will feafon it: lay your fowl or turkey in the

difti, pour the fauce over it, and fend it to table. If

the fowl or turkey is enough before the fauce, take it

up, and keep it up till the fauce is boiled enough,

then put i-t in, let it boil a minute or two and difti it up.

ToJlew a Knuckle of Veal.

BE fure let the pot or faucr-pan be very clean, lay

at the bottom four clean wooden lkewers, wafli and

clean the knuckle very well, then lay it in the pot with

two or three blades of mace, a little whole pepper, a

little piece of thyme, a fmall onion, a cruft of bread,

and two quarts of water. Cover it down dole, make

it boil, then only let it fimmer for two hours, and

'when it is enough take it up, lay it in a difti, and

ftrain the broth over it.

Another way tofew a Knuckle of I' cal.

CLEAN it as before dire&ed, and boil it till there

is j u ft enough for fauce, add one fpoonful of catchup,

one of red wine, and one of walnut pickle, fome

truffles and morels, or fome dried muflirooms cu

fmall ;
boil all together, take up the knuckle, lay

in a difti, pour the fauce over it and fend it to raffle.

Note, it eats very well done as the turkey, befo.e

directed.

To ragoo a Piece of Beef

m » KF a hrae piece of the flank, which has fat at

* - uvc* a ‘ °
. nr ,nv niece that is all meat, and

the top, cut ffl u 'u
>

^ kones The rump does well.

^dl^^^^hich makes fine foup);

V . kin lai- .e (lew-pan, and with a good piece of

bJtwr fry ii‘ a liule Imnvn =11 over, f.oor.,.S you.
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meat well before you put it into the pan, then pour
in as much gravy as will cover it, made thus : take
about a pound of coarfe beef, a little piece of veal cut
rmail, a bundle of fweet herbs, an onion, fome whole
black pepper and white pepper, two or three large
blades of mace, four or five cloves, a piece of carrot,
a little piece of bacon deeped in vinegar a little while,
a crud of bread toaded brown

;
put to this a quart of

white wine, and let it boil till half is waded. While
this is making, pour a quart of boiling water into the
dew-pan, cover it clofe, and let it be dewing foftly

;when the gravy is done, drain it, pour it into the pan’
where the beef is, take an ounce of truffles and mo-
rels cut finall, fome frefh or dried mullirooms cut
fmall, two fpoonfuls of catchup, and cover it clofe.
Let all this dew till the fauce is rich and thick

; -then
have ready fome artichoke bottoms cut into four,
and a few pickled mullirooms, give them a boil or
two, and when your meat is tender, and your fauce
quite rich, lay the meat into a didi and pour the fauce
over it. You may add a fweetbread cut into dx
pieces, a palate dewed tender cut into little pieces,
tome cockVcombs, and a few force meat balls. Thefe
are a great addition, but it will be good without.

Note, for variety, when the beef is ready, and the
gravy put to it, add a large bunch of celery cut fmall
and wafbed clean, two fpoonfuls of catchup, and a
g a(s of red wine. Omit all the other ingredients
When the meat and celery are tender, and the fauce
rich and good, ferve it up. It is alfo very good thisway : take fix large cucumbers, fcoop out the feeds
pare them, cut them in dices, and do. themjud as
you do the celery. ' J

Beef Tranblonque.

TAKE the fat end of a briflcet of beef, and tie it
up clofe with pack-thread

;
put it into a pot of water

and boil it fix hours very gently
; fcafon the water with

ajittle fait, a handful of all-fpice, two onions, two
turnips, and a carrot : in the mean while put a piece
of butter in a dew-pan and melt it, then pm in two
fpoonfuls of dour, and dir it till it is fmooth

} put in
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a quart of gravy, a fpoonful of catchup, the fame of

browning, a gill of white wine, carrots and turnips,

and cut the fame as for harrieo of mutton
;
ffew them

gently till the roots are tender, feafon with pepperand

fait, fkim all the fat clean off, put the beef in the difii,

and pourthe fauce all over. Garnifti with pickles of

any fort
;

or make a fauce thus
;
chop a handful of

pa'rfley, one onion, four-pickled cucumbers, one wal-

nut, and a gill of capers; put them into a pint of

good gravy, and thickcn.it with butter rolled in flour

and feafon it with pepper and fait
; boil it up for ten

minutes, and then put over the beef; or you may
put the beef in a difii, with greens and carrots round it

.

To force the Infide of a Sirloin of Beef.

TAKE a (harp knife and carefully lift up the fat

of the infide, take out all the meat clofe to the bone,

chop it fmall, take a pound of fuet and chop fine,

about as many crumbs of bread, a little thyme and

lemon-peel, a little pepper and fait, naif a nutmeg

grated, and two final ots chopped fine, mix and beat

all very fine in a marble mortar, with a glafs of red

wine, then put it into the fame place, cover it with

the fkin and fat, flcewerit down with fine [Fevers, and

cover it with p iper. Do not take die paper olf till

the meat is on the difii. Take a quarter of a pint of

red wine, two fiialots fiired [mail, boil them and pour

into the difii, with the gravy which comes out of the

meat. Spit your meat before you take out the infide.

Jlnother way to force a Sirloin.

WHEN it is quite roafted, take it up and fay it in

the difii with the infide uppermoft
;
with a fliarp knke

lift up the fkin, hack and cut the infide very fine,

(hake a little pepper and fait over it, with two iha-

lots, cover it with the (kin, and fend it to table. You

may add red wine or vinegar juft as you like.

Sirloin of Beef cn Et-igiant.

ROAST a fill oin of beef, take it off the fpir, then

raife the fkin carefully off, and cut the lean part of

rh beef out, but obferve not to cut near the ends or

files; hafii the meat in the following manner: cut it
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into pieces about as big as a crown piece, put half a
pint of gravy into a tofs-pan, an onion chopped fine,
two fpoonfuls of catchup, fome pepper and fair, fix
fmall pickled cucumbers cut in thin Dices, and the
giavy that comes from the beef, a little butter rolled
in flour, put the meat in, and tofs it u|S-for five mi-
nutes, put it on the firioin, and then put the thin over,
and fend it to table. Garnifli with horfe raddifh.
lou may do the in fide in (lead of the outfide.

To force the infiele of a Rump of Reef.

} OU may do it jufl in the fame manner, onlv lift
up the outfide fk in, take the middle of the meat, ’ and
do as before diredftd

;
pu it into the fame place, and

tvitn fine Ikewers put it down ciofe.

Jl rolled Rump of Beef.

CUT the meat al! off the bone whole, flit the in-
fice down from top to bottom, but not through the
jkm, fpread it open

; take the fled) of two fowls Jmcli
beef-f uet, an equal quantity, and as much cold bnijuf

‘

•iam, if you have it, a little pepper, an anchovf, anutmt g grated, a little thyme, a good deal ofpatflev,
a few mu fit rooms, and chop them altooether, beatthem m a mortar with a half-pint bafon full of crumbs
°‘ b!cad

|

mix all thefe together, with four yolks of
eggs, lay it into the meat, cover it up and roll it round,
flick one Ike wer m, and tie it with a pack-thread crofsand trofs to hold it together; take a pot orlaroefauce-
panthatwiiljufthold.it, lay a layer of bacon mid aInver of beef cut in thin fliers, a piece of carrot, fome

la mh ,
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throw crumbs of bread all over it : when the fauce is

enough* lay the meat into the did), and pour the fauce

over it. Take care the eggs do not curdle
; or you

may omit the eggs.

To boil a Rump of Bef the Flinch Foflion.
TAKE a rump of beef, boil it half an hour, take

it up, lay it into a large cheep pewter difli or flew- pan,

cut three or four gaflies in it all along the fide, rub

the gaflies with pepper and fait, and pour into the

difii a pint of red wine, as much hot water, two or

three large onions cut fma!l, the hearts of eight or ten

lettuces, cut fmall, and a good piece of butter roiled

in a little fFour
;
lay the flcfiiy part of the meat down-

wards, cover it clofe, let it ftew two hours and a half

over a charcoal fire, or a very flow coal fire. Obferve

that the butcher chops the bone fo clofe that the meat

may lie as flat as it can in the difli. When it is

enough, take the beef, lay it in the difli, and pour

the fauce over it.

Note, when you do it in a pewter difli, it is belt

done over a chaffing difli of hot eoals, with a bit or

two of charcoal to keep it alive.

Beef Efcavlot.

TAKE a brifket of beef, half a pound of coarfe

fugar, two ounces of bay-falt, one ounce of faltpetre,

a pound of common fait ;
mix all together, and rub

the beef; lay it in an earthen pan, and turn it everv

day. It may lie a fortnight in the pickle; then boil

it," and ferve it up either with favoys, cabbage, or

greens, or peas-pudding.

Note, it eats much finer cold, cut into flices, a nd

fent to table.

Beef a la Daube.

t

TAKE a rump, and bone it, or a part of the leg-

of-mutton piece, or a piece of the buttock; cut fome

fat bacon as long as the beef is thick, and about a

quarter of an inch fquarc ;
take fight cloves, four

blades of mace, a little all-fpice, and half a nutmeg

beat very fine; chop a good handful of parfley fine,

fome fweet herbs of all forts chopped fine, and fome
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pepper and fair; roll the bacon in tlrefe, and then
take a large larding-pin, or fmall-bladed knife, and
put the bacon through and through the beef with tire

Jarding-pin or knife; when that is done, pour it in
•a ftew-pan, with brown gravy enough to cover if.

Chop three blades of garlic very fine, and put in fome
frefli mufh rooms or champignons, two larse onions,
and a carrot

;
flew it gently for fix hours

;
then take

the meat out, firain off the gravy, and lkiin all the fat
off. Put your meat and gravy into the pan again;
Put 3 gill of white wine into the gravy, and if it wants
fea lotting, feafon with pepper and fait; flew them
gentiy for half an hour; add fome artichoke bottoms,
truffles and morels, ovfiers, and a fpoonful of vinegar.
Put the meat into a foup-difh, and the fauce over it

;or you may put turnips cut in round pieces, and car*
rots cut round, fome fmall onions, and thicken the
lauce

; then put the meat in, and flew it gently for
half an hour with a gill of white Wine. Some like
savoys or cabbage ffewed and put into the fauce.

To mahe BeefAlamodc.

TAKEa fmall buttock, or leg of-mutton piece of
beef, ora clod, of a piece of buttock of beef, alfo two
dozen of cloves, as much mace, and half an ounce of
a -fpice beat fine; chop a large handful of parfley, and
al forts of fweet herbs fine; cut fat bacon as for beef
a la daube, and put it into the fpice, &c. and into the
beef the fame

; put it into a pot, and cover it with
water

; chop four large onions very fine, and fix cloves
of garlic, fix bay-leaves, and a handful of champig-
nons, or frefli mufhrooms; put all into the pot with a
.pint of porter or ale, and half a pint of red- wine

;
put

i.i ome peppei and fait, fome Cavenne pepper, afpoonful of vinegar, Arc tv three handfuls ot bread^ over all
5 cover the pot clofe and

.

n hours, or according to the fize of the
piece; if a large piece eight hours, then take the beefout, and put it in a deep difh, and keep it hot overfome boiling water; firain the gravy through a fieve

alT the

C

L°off
th

|

Cllam P iSnons or muflirooins; fkim
3 thefatoff clean, put it into your pot again, and
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give it. a boil up
;

if not feafoned enough, feafora it

to your liking
;
then put the gravy over your beef,

and fend it to table hot: or you may cut it in Hices it

you like it bell, or put it to get cold, and cut in dices

with the gravy over it; for when the gravy is cold, it

will be in a ftrong jelly.

Beef Alamode in Pieces.

YOU mufl take a buttock of beef, cut it into two-

pound pieces, lard them with bacon, fry them brown,
put them intoa pot that will juft bold them, put in

two quarts of broth or grnvv, a few fweet herbs, an

onion, fome mace, cloves, nutmeg, pepper and fait
;

when that is done, cover it clofer and flew it 1 11 it is

tender, skim off all the fat, lav the meat in the dilb,

and ftrainthe fauce over it. You may ferve it up hot

or cold.

Beef Olives.

TAKE a rump of beef, cut it into {leaks of half aw

inch thick, cut them as fquare as you can, and about

three pai fs as long, put fome yolk of an egg on the

beef, put the bacon on it and the yolk of an egg on-

the bacon, and fome good favoury force-meat on that;

fome yolk of an egg on he force-meat, then rex I tuem

up and tie them round with a firing in two-places
;
put

fome volk of an egg on them and fome crumbs o*

bread, then fry the.m brown in a large pan ol good

beef-dripping; take them out and put them to dram .

take fome butter and put intoa- (lew-pan, unit it, and

put in a fpoonful ol flour, ft i r it well till :t is fniooin
,

then put a pint of good gravy in, and a gill of " un-

wine, put in the olives and flew them for an hour,

add fome muflirooms, truffles and morels, lon e foice-

meat balls and fweet breads cut in (mall fquare pieces,

fome ox-palates; feafon with pepper and lalt, and.

fnueeze the juice of half a lemon ;
tols them up. be

careful to (kirn all the fat off, then put them in your

difli. Gnruifh with beet-root and lemon.

Veal Olives.

CUT them out of a leg of veal, and do them the

fame as beef olives, with the fame fauce and garni.n.
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Or thus: cut feme dices of a leg of veal, about
three inches long, and two broad, cut them thin,

fpread them on. the table, and back them with the

back cf a knife:; put fome yolk of egg over them,
andTome fa vonry force- meat on the egg as thick as the

veal, then feme yolk of egg over it
;

roll them up
tight, and tie them with a firing; rub them all over
with yolk of egg, and drew bread crumbs over them

;

have ready a pan of boiling fat; fry them of a good
colour, put them before the fire to drain. Have ready
the following ragoo

:
put about two ounces of butter

in your dew-pan, and melt it, put a fpoonful of flour,

and dir it about till it is fmall
;
put a pint of gravy, a

glals of white wine, fome pepper and fair, a little

cloves and mace, a little ham or lean bacon cut fine,

two dinlots cut fine, and half a lemon, dew them
gently for ten minutes, drain it through a deve, fkim
off the fat, then put it into your pan again, add a
fweet-bread cut in pieces, artichoke-bottoms cut in
pieces, fome force meat balls, a few truffles and
morels, and muflirooms, a fpoonful of catchup, give
them aboil up

;
put your olives in the difli, and pou-r

the ragoo over them. Garnidi with lemon.

Btef Collops.

^ AK-E fome rump (leaks, or any tender piece, cut
like Scotch collops, only larger, hack them a little
with a knife, and flour them

: put a little butter in a
dew pan, and melt it, then put in your coflops, and
by them quick for about two minutes;

f
ut in a pint

of gravy, a little butter rolled in dour; feafon with
pepper and fait

; cut four pickled cucumbers in thin
ices, half a walnut, and a few capers, a little, onion
fired fine

; dew them foe minutes, then put them
jnto a hot difli, and fend them to table. You may
put half a glafs of white wine into it.

To JIctj Bcef-Stcaks.

TAKE rump deaks, pepperand fait them, lay then
” a " e 'v 'Pan ,

pour in half a pint of water, a blade 01

f

"®° m
,

ate
>
two or llir*e cloves, a little bundle o

lour Idlr
at
r

a
!

,chov
,
v ’ a P iect' of butter rolled in

> g a 3 of white wine, and an onion
; cover them
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dole, and let them (lew foftlv till they are tender
then take out the (leaks, flour them, fry them in

frefli butter, and pour away all the (at, drain the
fauce they were dewed in, and pour into the pan; tofs

it all up together till the fauce is quite hot and thick.

I f you add a quarter of a pint of oyflers, it will make
it better. Lay the deaks into the did), and pour the

fauce over them. Garnifli with any pickle you like.

To fry Beef-fteaks.

TAKE rump lleaks, pepper and fait them, fry them
in a little butter very quick and brown

;
take them

out, and put them in a difli, pour the fat out of the

frying-pan, and then take half a pint of hot gravy ;
if

no gravy, half a pint of hot water, and put into the

pan, and a little butter rolled in flour, a little pepper

and fall, and two or three flialots chopped fine
;
bod

them up in your pan for two minutes, then ppt it.

over the (leaks, and fend it to table.

A frond way to fry Beef-Jieah.

CUT the lean by itfelf, and beat them well with

the back of a knife, fry them in juft as much butter

as will moiden the pan, pour out the gravy as it runs

out of the meat, turn them often, do them over a gen-

tle fire, then fry the fat by itfelf and lay upon the meat,

and put to the gravy a glafs of red wine, half an an-

chovy, a little nutmeg and beaten pepper, and a d'.n-

lot cut fmall
;
give it two or three boils, feafon it with

fait, pour it over the deaks, pnd fend them to table.

A pretty Side-Dijh of Beef.

ROAST a tender piece of beef, lay fat bacon all

over it and roll it in paper, bade it, and when it is

roafted cut about two pounds in thin dices, lay them

in a dew-pan, and take fix large cucumbers, petl them,

and chop them fmall, layover them a little pep| cr

and fair, and dew them* in butter for about ten mi-

nutes, then drain cut the butter, and diake lome dour

over them ;
tofs them up, pour in half a pint of gravy,

let them dew till they are thick, and difli them up.

To drefs n FiUe t of Beef.

IT is the in fide of a firloin. You mud carefully cut



45
MADE PLAIN AND EASY.

i t all out from the bone, grate fome nutmeg over it, a
few crumbs of bread, a little pepper and fait, a little
'lemon-peel, a little thyme, fome parfley Hired final!,
and roll it up tight; tieit with a packthread, road it,
put a quart of milk and a quarter of a pound of butter
into the dripping-pan, and bade it; when it is enough
taken up, untie it, leave a little fkewerin it to hold it
together, have a little good gravy in the did), and fome
l>veet lance in acup.^ You may bade it with red wine
and butter, if you like it bettJ.

;
or it will do very well

with butter only.
;

Beef- Steaks rolled.

TAKE three or four beef-deaks, flat them with a
cleaver, and make force-meat thus: take a pound of

Z -, ne 111 3 ?T r
’ the flefll of a ,ar8e fo «-l cut

fmall, halt a pound of cold ham, and the kidney fat of
a lorn of real chopped fmall, a fweet-brend cut in little
pieces, an ounce of truffles and morels, fird dewed,

e^^^n n
Ut fmal1,

,

fome ParfleD the yolks of four
5,g , a n inmeg grated, a very little thyme, a little ie-

pint ?f ere

Ut^ a
i!

ittIe Pepper 3nd faIt
’ and half a

roll them un'
* t°8etI,er. it on your deaks,

Sewer Zn t

P
h

’
°f

u
3 g°0dfize ’ «nd put a little

themofan^T’
PUt thT int0 the dew-P™, and fry

and n
bro '?'n

> a,ld P 0l,r all the fat quite outand put m a pint of good fried gravy
(as inpaye 2 \

yo^tVZr P'
forc'-m™ into the beef,

or ten mijtfi.
,08e,l,£r °« r a ^ for eight

^

ToJlevj a Rump of Beef.

enough,^it^nd peel ‘off ihe'fflT.-V'r n*
parfley, a thime’ wi*^ r

" Utme
S> a handful* of

®H chopped fine and mixed ^anYfl/ff
marjoram

»

“ 'hc f- »" d the left fprencl over ^
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the yolks of two eggs; fave the gravy that runs out,

put to it a pint of clarer, and put the meat in a deep
pan, pour the liquor in, cover it clofe and let it bake

two hours, then put it into the difli, drain theliquor

through a fieve, and fklm off the fat very clean, then

pour it over the meat, and fend it to table.

o • Another way to (lew a Rump of Beefi

YOU mud cut the meat of7
the bone, lay it in your

dew-pan, cover it with halfgravy and half water, put

in a fpoonful of whole pepper, two onions, a bundle

of fweet herbs, fome fait, and a pint of red wine
;
co-

ver it clofe, let it over a dove or (low fire for four

hours, fluking it fometimes, and turning it four or

five times
;
keep it dirring till dinner is ready : take ten

or twelve turnips, cut them into dices the broad way,

then cut them into four, flour them, and fry them

brown in beef-dripping. Be fure to let your dripping

boil before you put them in, then drain them well

from the fat, lay the beef in your foup-difli, toad a

little bread very nice and brown, cut in three corner

dice, lay them into the difli, and the turnips 1 kewife ;

fkim the fat off clean, drain in the gravy, and fend

it-to table. If you have the convenience of a lfove,

put the difli over it for five or fix minutes; it gives the

liquor a fine flavour of the turnips, makes the bread

eat better, and is a great addition. Seafonit w ith pop-

per and (. It to your palate.

Portugal Beef,

TAKE a rump of beef, cut it off the bone, cut it

acrofs, flour it. frv t he thin part brown in butter, the

thick end duff with fuct, boiled chefnuts, n:i anchovy,

an onion, and a little pepper. St w it in a ran of

drong broth, and when it is tender, lay both the ffitJ

and dewed together in yourdidi, cut the fried in rwo,

and lay on each fide ot the dewed, drain the gravy it

was dewed in, put to it fome pickled gerkins chopped

and boiled chefnuts, thicken it with a piece of buttir

rolled in flour, a fpoonful of brow ning, give it two or

three boils up, feufon it with fait to your palate, and

pour it over the ’Tri Garni On with lemon.
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a Rump ofBeef, or Brijket, the French Ufy.
TAKE a rump of beef, cut it from the bone: take

,

.
P lnt of w h«e port, and halfa pint of red a lit

tie vinegar, fomeclo vesand mace
; half a nutmee beat

fine, lome parfley chopped, and all forts of facet herbs
a Iifle pepper and fait; mix the herbs, fplce andwjne all logetber; ley y„„r beef in an efhf
put the mixture over it, and lei it lie all night thentake the beef and put it into a deep ftew-pan

, with
t wo quarts of good gravy, the wine, fcc.an onionchopped fine, forne carrot, and two or three baveaves

;
you may put in fome thick rafliers of baconat the bottom of your pan

; flew it verv gently forfivehours, if twelve pounds; if eight or nin'e, fourhom'sand keep the ftew-pan clofe covered : then take themeat out and drain the liquor through a fieve, fkim nilthe fat off, put it huo your fiew-pL with fa' e trnfes and morels, artichoke-bottoms blanched ar.dcut in
1
icces

; or fome carrots or turnips cut as for harrico

Cayenne pepper Ui fait ,o JL p L ,’Imeatm
j ,fi to m .fa it hot : did, fi llD .

V ! u
fried fippets, or lemon an d beet-root.'

' 'VUl

Toflezu BeefGobbet .GET anv piece of beef pyrp-^-t i

;t
utcSneG of

?

pi,i,et

*

,s

O.Joves, and whole nem,-,- i
•

n °ur, take mace,

par.fley, f «»» men, a 11, „e

ge.lL f-»- Uifli up a[| tq.

Ref Royal.
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all over with fait, pepper, mace, cloves, and nut-
meg, all beat fine, fome lemon-peel cut final!, and
fome fweet herbs

;
in the mean time make a flrong

broth of the bones
;
take a piece of butter with a little

flour, brown it, put in the beef
;
keep it turning of-

ten till it is brown, then ftrain the broth, put all to-

gether into a pot, put in a bay-leaf, a few truffles,

and fome ox-palates cut final], cover it clofe and let

it flew till it is tender, take out the beef, fkim off all

the fat, pour in a pint of claret, fome fried ovflers, an
anchovy, and fome gerkins (bred fmall ; boil all to-

gether, put in the beef to warm, thicken your fauce
.with a piece of butter rolled in flour, or mufhroom
powder. Lay your meat in the difh, pour the fauce
over it, and fend it to table. This may be eat either

hot or cold.

A Tongue and Udderforced.

FIRST parboil the tongue and udder, blanch the

tongue and flick it with cloves
;
as for the udder, you

rnuft carefully raife it, and fill it with force-meat, made
with veal

;
firfl wafh the infide withthe yolk ofan egg

then put in the force-meat, tie the ends clofe and fpit

them, rood them, and bafle them with butter
;
when

enough, have good gravy in thedifii, and fweet fauce

in a cup.

Note, for variety you may lard the udder.

Tofricafey Keats Tongues brown.

TAKE neats tongues, boil them tender, peel them,

cut them into thin flices, and fry them in frefli but-

ter, then pour out the butter, put in as much gravy

as you fhall want for fauce, a bundle of fweet herbs,

an onion, fome pepper and fait, and a blade or two
of mace, a g'afs of white wine, fimmer all together

half an hour; then take out your tongue, flrain the

gravy, put it with the tongue in the ftew-pan again,

beat up the yolk of two eggs, a little grated nutmeg, a

piece of butter as bigas a walnut, rolled in flour; {Lake

ali together forTour or frv£ minutes.- -Difli it up and
fend it to table
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To force a Tongue.

BOIL it till it is tender; let it Hand til! it is coldthen cut a hole at the root end of it, take out home ofthe meat, chop it with as much beef fuet, a few pip.

nu mel T P’,
3 littIe mace beat, fame

eaJ ,

f
u
V {wc

,

et herbs
’ and fhe yolks of two

it^rn
be

!
3 tljset

.

her vyell in a marble mortar
; Puff

roaft it

6
")

ft

end W
!

th
,

a Vea ' Caul °r Ottered paper,

for fane Z W ' (b bUtter
’ 3nd dini up. Havefor faU ce good gravy, a little melted butter, the mice

b il

3

it uT'fd

° f ,em °n
’ 3ml fome grated

1 Jt U P> and pour it into the difii.
’

To few Neats Tongues whole.

»-i.h a Pin. of tufh'f}white wine, a bundle of fweet herbs 7L i

f
U ° f

and fait, fome mace, cloves and u hnl
ilttle PePPe*

a muflin raa, a fnoonfnl If
d who e Pepper tied in

and carrots" fliced and a r

" PCrS 5topped, turnips

floor; let ail flew to "L P
“r °/,

buttcr r°Ued m
for two hours then tak- n t i''

Vc^^ ° VCr a dovv Are

and fend it to’ table YoT^J
?'“ *** fweet berbs

'

and carrots, or boil them bv
° Ut the turniP s

in a d'fli, juft as you like.
’

‘ emWves
» and% them

To ,-agoo Ox Palates.

cleaiMhem^ve'r^cm
^ fo.ne i

"
f

b0il ' ,iem Ve '7 tendfr
>

lj!i
-L; dake and make a rich

q " are
/
>:fces

> and Pome

f in your dew-pnn ZTZ PUt 3 piecc
spoonful of flour to it flj, 7 .

lf
> P ut a iarge

- 1 U " n w ell HU it is fmooth ?put a quart
then

fhalots, and put in n ZZfZi'Z ^ ^ C
[
10p tbre

ham very fi,1c anH
*

•

,

l1jan
» cut feme Ieai

tl'em twenty minute- then’ fir

° 3
5 bo;

1 "t it into vour pan and th^ " tllrnu
Rh a Aeve

,ne;,! b^> truffles and norLnfckl’ f
ot

J}

eFo™
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To fricafey Ox Palates.

AFTER boiling your palates very tender (which

you muft do by letting them on in- cold water, and

letting them do foftly), then blanch and (crape them

clean ;
take mace, nutmeg, cloves, and pepper be^t

fine, rub them all over with thofe, and with crumos

of bread; have ready fome butter in a llew-pan, and

when it is hot put in the palates; fry them brown on

both fides, then pour out the fat, and put to t cm

fome mutton or beef gravy, enough for fauce, an an-

chovy, a little nutmeg, a little piece of butter rolled

in flour, and the juice of a lemon : let it farmer all

together for a quarter of an hour
;
di(h it up, ana

garnifh \yith lemon.

To toafl Ox Palates.

HAVING boiled vour palates tender, blanch them,

cut them into fiices about two inches long, lard halt

with bacon, then havq ready two or three pigeons and

two or three chicken peepers, draw tnem, t™ £
and fill them with force meat ;

let ha

nicely larded, fpit them on a b.rd-fp.t thus atbird,

a palate, a fage leaf, anda piece of bacon ;
and fo on,

a bird, a palate, a fage leaf, and a piece ot .

Take cock’s-combs and lamb- (tones, parboi ce *

blanched, lard them with little bits of bacon, l

ovfters parboiled, and each one larded wuh o e .ece

of bacon
;
put thefe on a Ikewer, with a n le p.ece

of bacon and a fage leaf between them, them on

a fpit and roaft them, then beat up the yoks of dm

fome nutmeg, a little fa t, and crumbs ot -mead,

gfi.iS.hh .u .h.
«VM'toSS

and have ready two fwcct breads each cu in t

fome artichoke bottoms cut into tour and a
^

,

theifrub the dill, o‘ith fimlf-ts : la7 * other

dift
8

Have ready for fauce a pint of good S'- 7,

•

quarter of a pint -t red ««r,
L,„;bU

ter liquor, a piece of buttet rolled ^ a ,iule

thefe together and pour into the ’

juice of lemon. Garmtb your difli w nh lemon.
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To drefs a Leg of Mutton a la Royale.
HAVING taken off all the fat, /kin, and fhank-bone, lard it with bacon, feafon it with pepper andD!t, and a round piece of about three or four pounds

;“V
b""d ' »f tweet herbs, Tome pa, flee onfon

wMeVie
° Ve5

HT °r ,hn* of
7
™ a

a

c"e, f"“"

clofe, LS'iet’ it boll^ "Lr

L

B
o1

Vy
’ ,#W "

While get read.,- a fweerXSd
I”

*c* ftu7a„droil.d, a few truffles and morels Hewed in a cmarrerOf a pint of /Iron a mvf r
f
v™ ln

.

a <
I
ua
^
er

mu/hrooms, two fpoonfuls ofcaJchnn ^ 7^’ a
/
evv

rasus-toDs fWl u i r
f catc hup, and fomeafpa-

the dices, and pour [17
y° Ur mutton with

,lave ,ake 'i the meatoutof pot*

1

"/!!;
5

"n^u Y
f
U

oif the a-avy • ft ra ; n ,

e P otr
? /Kim all the fat

. __ .

A °f Mu„m a la Ha,,, GW.

have ready
a
"

, N'-
V

mb it with pepper and falf
,0

’ a
.

nd du,f h all over,

good gravy and red wine in’ Jdiii^S it™

T V re
1‘ ,K

f
“ L‘S Mmm Of/rrx.

ft.lt ft
arid "Vwith horfe-raddi/li.

ters, and roait it. Garnifli

STTTP?
^ *?*"?*** Codie,

Garni/h with iiorfe-raddi'/l)

1

.'

1 ' C°cklcs
’ aiul r°aft ‘ it.-

p a . f
S/l™y"' if Mutton en Epigram.

the (kin about the \hkkuef!of™*
C;' rd

-

u!,y takc nfF

it at £h^^d^
a

^heirfeTfon^ha^^fn
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and fhank bone with pepper and fait, a little lemon-

peel cut final I, and a few fweet herbs and crumbs et

bread, then lay this on the gridiron, and let it be of a

fine brown; in the mean time take the _ reft of the

meat and cut it like a hath about the b.gnefs of a

{hilling ;
fave the gravy and put to it, with a few

fpoonfuls of ftrong gravy, half an onion cut fine, a

little nutmeg, a little pepper and fait, a little bund.e

of fweet herbs, fome gerkins cut very fmall, a few

muflirooms, two or three truffles cut fmall, two fpoon-

fuls of wine, either red or white, and throw a little

flour over the meat: let all thefe ftew together very

j'oftlv, for five or fix minutes, but be fure it does not

boil'; take out the fweet herbs, and put the hafli into

the difti, lay the broiled upon it, and fend it to table.

A Hcirrico of Mutton.

TAKE a neck or loin of mutton, cut it into thick

chops, flour them, and fry them brown in a little

butter ;
take them out, and lay them to drain on a

fieve then put them into aftew-pan and cover them

with gravy ;
put in a whole onion, and a turnip or

two
§
and' ftew them till tender; then take out .he

chons ft rain the liquor through a fieve and fkim oiT

11 Hi- fat • D'lt a little butter in the ftew -pan, and

n e tM f Joonful of floor, ftir.it well rill tn»

fmootll" hen pot the ltqoo, in, aoJ Mr >t well all-ha
lmootti, tnei

1

it will be in lumps; put in

time you ar p S
’

of L ^0n have ready fome

carrot" about

3

three quarters of an inch long, and cut

—d with
;

turmp-fcoop, a dozen lmau
whh per aild

To French a Hind Saddle of Mutton.

IT it the two Chorny of tlw

cijin
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cniorrs, fome pardey, a little thyme, fweet marjoram,
winter favory, a little lemon-peel, all cho|)ped fine, a
little mace and two or three cloves beat fine, half a

nutmeg, and a little pepper and fait
;
mix all together

and throw over the meat where you took off the (kin,

then lay on the (kin again, and fatten it with two fine

(k ewers at each fide, and roll it in well buttered paper.
It will take tin ee hours roatting : then take off the
paper, bade the meat, drew it all over with crumbs of
bread, and when it is of a fine brown take it up. For
f-uce take fix large fhalots, cut them very fine, pet
them into a taurepnn with two fpoonfuls of vinegar,
and two of white wine

;
boil them tor a minute or

two, pour it into the did), and garnifh with hoilc-
raddittt.

Another /'tench Jh
r
,vy, called St. TrTenehmt.

i .HivE the hind part of a chine mutton, take
on the (kin, lard it with bacon, fcafon -it with pepper,
tali, mace, cloves beat, and nutmeg, fweet herbs,
} oung onions, and pardey, all chopped fine

;
take a

large oval or a large gravy pan, lay layers of bacon,
and then layers .of beef all over the bottom; lav in
the mutton

; then lay layers of bacon on the mutton,
and then a layer of beef, put in a pint of wine, and
as much good gravy as will flew it, put in a bav-Jesf
nnc

.

tuc> or
.

tfmec dialots, cover it clofe, put fire over
and under it, if you have a clofe pan, and let irfland
ten . ng ro r two hours; when clone, take it out, drew
ertimns of bread all over if, and put it into the oven

ftrain ,lle g™vv it was dewed in, and boil
Jt ill there is enough for fauce

; lav the mutton into
. md), pour the fauce in, and ferve it up. You mudmown it before a fire, if you have not an oven.

Cutlets a la Maintcnon. Avery good DJh."

nrr
,

k ofrnutfon
>

Cl| t it in to chops, in every

atem
e

'V
0!,2honf; *ake the fat ofl thc bo„£

mVioram M
°^ ’’^ (<>mc brcacl cnmbs, parllev,

Ped
J

fine V u
n

r’

"’" ,ter ‘ favour
.
v

>
antl bafil, ali chop-

L ;, re
'V
Un ‘ eS ™ ' r

’ fome pepper and
' m - x tLcfe all together, melt a 1. tile butter in a dew-

D 3
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pan, clip the chops in the butter, then roll them in the

herbs, and put them in haifflieets of buttered paper;

leave the end of the bone bare, then broil them on a

clear fire for twenty minutes, fend them up in the pa-

per with poverroy fauce in a boat, made thus
;
chop

four flia lots fine, put them in half a gill of gravy, a

little pepper and fait, and a fpoonful of vinegar;

boil them up one minute, then put it in your boat.

To- make a Mutton HaJIi.

CUT your mutton in little bits as thin as you can,

drew a little flour over it, have ready fome gravy

(enough for fauce) wherein fweet herbs, onion, pep-

per, and fait, have been boiled; drain it, put in your

meat, with a little piece of butter rolled in flour, and

a little fait, a fiialot cut fine, a few capers and gerkins

chopped fine,- tofs altogether for a minute or two
;

have ready fome bread loaded and cut into thin fip-

pets, lav them round the dill), and pour in your hafli.

Garnidi your difh with pickles and horfe-rad-

difli.

Note, fome love a glafs of red wine, or walnut

pickle. You may put juft what you will into a had).

If the fippets are toafled it is better.

To drejs Pigs Petty -toes.

PUT your pettv-toes into a fauce-pan with half a

pint of water, a blade of mace, a little whole pepper,

a bundle of fweet herbs, and an onion. Let them

boil five minutes, then takeout the liver, lights, and

heart, mince them very fine, grate a little nutmeg

.over them, and fliake a little flour on them; let the

feet do till they are tender, then take them out and

drain the liquor, put all together with a little fait, and

a piece of butter as big as a walnut, fliake the fauce-

pan often, let it fimmer five or fix minutes, then cut

fome toafled fippets and lay round thedidi, lay the

mince-meat and fauce in the middle, and the pettv-

toes fplit round it. You may add the juice of hall a

lemon, ora very little vinegar.

Tlfecond Jf
r
ny to rtoft a Leg of Mutton with Oyfiers.

S TUFF a leg of mutton with mutton-fuer, fait,



MADE PLAIN AND EASY. 5 ^

pepper, nutmeg, and the yolks of eggs; then road
it, ftick it all over with cloves, and when it is about
half done, cut off fome of the under- fide of the
fiefhy end in little bits putthefe into a pipkin with a
pint of oyfters, liquor and all, a little fauce and mace,
and half a pint of hot water: flew them till half the
liquor is wafted-, then put in a piece of butter rolled
in flour, fhake all together, and when the mutton is

enough take it up; pour the fauce over it, and lend it

to table.

To drefs a Leg of Mutton to eat like Venfru

TAKE a hind quarter of mutton, and cut the lew-

in thefhapeof a- haunch of venifon, fave the blood
of the flieep and deep it for five or fix hours, then
take it out and roll it in three or four fheets of white
-paper well buttered on the infide., tie -it with a pack-
thread, and road it, buffing it with good beef-drip-
ping or butler. lit will take two hours at a good
fire, for your mutton mnft be fat and thick. About
five or fix minutes before you take it up, take off the
paper, bade it with a piece of butter, and fhake a
little flour over it to make it have a fine froth, and
then have a little good drawn gravy in a bafon, and
tweet lance in an other. Do not garnifh with anv
thing.

To drefs Mutton the Turkifi way,

.
FIRST cut vour meat into thin dices, then waffi h

!

n and put it into a pot or fauce-pan that
has a dole cover to it, put in fome rice, whole pepper
and three or four white onions; let all thefe flew
together, /k, turning it frequently

; when it is enough,
take out the onions, and feafon it with fait to vour
palate, lay the mutton in the difh, and pour the riceand liquor it.

'

Note, the neck or lea are the bed joints to drefs
ns way

; put into a leg' four quarts of water, and aquarter of a pound of rice
;

to a neck, two quarts of«ate. and two ounces of rice. To every pound ofmeat allow a quarter of an hour, being dole covered,you put in a blade or two of mace, and a bundle
D 4



56 THE ART OF COOKERY

of fweet herbs, it will be a great addition. When it

is juft enough put in apiece of butter, and take care

the rice do not burn to the pot. In all thefe things

you fnould lay fkewers at the bottom of the pot to

lay your meat on, that it may not ftick.

A Shoulder of Mutton 'with n rngoo of Turnips.

TAKE a (boulder of mutton, get the blade-bone

taken out as neat as poffible, and in -the place put a

ragoo, done thus: take one or two fweet-breads, fome
cock’s combs, half an ounce of truffles, fome mu fit

-

rooms, a blade or two of mace, a little pepper and

fait; fteiv all thefe in a quarter of a pint of good

gravv, and thicken it with a piece of butter rolled m
flour, or yolks of eggs, which you pleafe : let it l e

cold before you pin it in, and fill up the place where

vou took the bone out juft in the form it was before,

and few it up tight: take a large deep ftew-pan, or

one of the round deep copper pans with two handles,

lay at the bottom thin dices of bacon, then dices of

veal, a bundle of pardev, thyme, and fweet herbs,

fome whole pepper, a blade or two of mace, three or

four cloves, a large onion, and put in juft thin gravy

enough to cover the' meat
;
cover it clofe, and let it

flew two hours, then take eight or ten turnips, pare

them, and cut them into what fliape you pleale, put

them into boiling water, and let them be juft enough,

throw them into a fieve to drain over the hot water

that they may keep warm : then.-takc up the mutton,

drain it from t lie fat, lay it in a difli, and krtp it hot

covered
;

drain the gravy it was dewed in, and rake

off all the fat, putin a little fait, a glafs of white wine,

two fpoonfuls of catchup, and a p cce ot butter rolled

in flour, boil them together till there is ju ft enough lor

fauce; then put in the turnips, give them a boil up,

pour them over the meat, and fend it to table, foil

may fry the turnips of a light brown, arid tofs them

up with the fauce
;
but that is according to your pniate.

NOTE, For a change you may leave out the

turnips, and add a bunch ot celery cut and waflied

clean, and dewed in a very little water, tiii i: is quite

tender, and the water almoft boiled away. Pour the

gravy, as before diredled, into it, and boil it up t * i

.
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the fniice is good : or you rvav leave both thefe out.
and add truffles, morels, freffl and pickled mufliroomsi

.
and artichoke-bottoms.

N. B. A flimilderof veal without the knuckle, half
7*oa free I, very quick and brown, and then done'like
tue mutton, eats well. Do not garnifh your mutton-
but ga nnfli your veal with lemon.

To fluffa Leg or Shoulder of Mutton.
TAKE a little grated bread, fume beef-fiiet, the

volks of hard eggs, three audio vies, a bit of onion,
fome pepper and Lilt, a little thyme and winter favory
twefe oylters, and fome nutmeg grated; mix all
the e together fhred them very tine, work them up
wit.i raw eggs ike a pafte, fluff ypur mutton under
he Ikm m the tluckeff place, or where you pleafe, and

loaft it for fauce, take fome of the oyfter liquor,fome claret, one anchovy, a little nutmeg, a bit ofonion, and a lew oylters; flew all thefe together, thentakeout your onion, pour fauce under your mutton,and fend it to table. Garnifli with -horft-raddifli.

Oxford John.
KEEP a leg of mutton till it is fflde, cut it intothin collops, and take out all the flnews and fat

foil them with pepper and fair, 3 little beaten maceand flrew among them a little Hired parfley thyme’and three or four flialots; put about a quarter of apound of butter in a ftew-pan, and mak? k hor pi

“

minu.e., and H.ey wiM be eno ,
®k t°

,,r

do not let them boil, nor have them ready lu LT 7 ° U
«'ant them, for they will „ rnw |, a . d f

d ° le
.

.
yo ‘>

fippets, and throw' over and round ’il

' b
I
eacI

them up hot.
,ountJ thcm

> and fcnd

Mutton Rumps a la Breifj

?
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and put them into a flew-pan with half a pint of

aood gravy, a gill of white wine, an onion buck

with'cloves, a little fait and Cayenne pepper, cover

them clofe and flew them till tender ;
take them out

and the onion, fkim off nil the fat, thicken the gravy

with a little butter rolled in flour, a fpoontul of

browning, the juice of half a lemon; boil it up till it

is fniooth, but not too thick
;
put in your rumps,

five them a tofsor two, and difli them up hot. Garn.h)

with horfe-raddifh and beet-root.

For variety you may leave the rumps whole, and

lard fix kidneys on one fide, and do them the fame..a

the rumps, only not boil them, and put the rumj pin

the middle of the difli, and kidneys round them with

j a uce over all. The kidneys make a pretty fide-ditli

of themfelves.

Sheeps Rumps with Rice.

TAKE fix rumps, put them into a ftew-pan, with

fome mutton gravy enough to fill it ;
flew them about

half an hour; take them up and let them Rand to

cool, then put into the liquor a quarter of a pound

of rice, an onion fluck with cloves, and a b.adeor

two of mace; let it boil till the rice is as thick as a

pudding, but take care it does not flick to the bo -

tom, which vou mu ft do by ftimng it often
;
m the

mean time take a clean ftew-pan, put a piece of but.cr

into it; dio your rumps in the yolks of eggs beat, and

then in crumbs ofbread with a little nutmeg, lemon-

peel, and a very little thyme in it, fry them m the

butter of a fine brown, then take them out, !ay them

in a difli to drain, pour out all the fat, and tofs the

•ice into that pan
;

Air it all together for a minute or

two, then lay the rice into the d.fl. and the rump

all round upon the rice; have ready four igg< V

hard, cut them into quarters lay them

with fried pa.fley between them, and fend

blc.

To runic Lamb and Rice.

TAKE a neck or loin of lamb, half roafl it, take

it up, cut it into fteaks, then take half a poundofr.ee

boiled in a quart oJ water ten minutes, put it into
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quart ofgood gravy, with two or three blades of mace,

and a little nutmeg. Do it over a ftove or flow fire

till the rice begins to be thick
;
then take it off, ftir

in a pound of outter, and when that is quite melted

flir in the yolks of fix eggs, firft beat; then take a

di ill and butter it ail over, take the {leaks and put a

little pepper and fait over them, dip them in a little

melted blitter, lav them into the difli, pour the gravy
which comes out of them over them, and then the

rice; beat the yolks of three eggs and pour all over,

fend it to the oven, and bake it better than half an
hour.

Aforced Leg of Lamb.

TAKE a large leg of lamb, cut a long flit on the

back fide and take out the meat, but take care you
do not deface the other fide

;
then chop the meat fmall

with marrow, half a pound of beefduet, fomeoyflers,
ananchovy waffled, an onion, fome fweet herbs, a
little lemon-peel, and fome beaten mace and nutmeg;,
beat all thefe together in a mortar, fluff it up in the
fliape it was before, few it up, and rub it ail over with
the yolks of eggs beaten, fpit it, flour it all over, lay

ittothefire, and bade it with butter. An hour will
road it. You may bake it, if you pleafe, but then
you rnufl butter the difli, and lay the butter over it :

cut the loin into {leaks, feafon them with pepper,
fait, and nutmeg, lemon-peel cut fine, and a few
Iweet herbs

;
try them in frefli butter of a fine brown,

then pour cut all the butter, put in a quarter of a
pint of white wine, fiiake it about, and put in half a
pint of flrong gravy, wherein good fpice has been
bohed, a quarter of a pint of ovfters and the liquor,
fome mufhrooms, and a fpoonful of the pickle, a
piece of butter rolled in flour, and the yolk of an egg
beat; flir all thefe together till thick, then lay your
leg of lamb in the difli, and the loin round it, pour
the fauce over it, and garnifli with lemon.

To fry a Loin of Lamb.
CUT your lamb into chops, rub it over on both

flies, wit'i the yolk of an' egg, and fprinkle fome
bread crumbs, a little parfley, thyme, majoram, and
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winter lavory chopped very fine, and a little lemon-
peel chopped very fine

;
fry it in butter of a nice light

brown, fend it up in a difii by itfelf. Garnilli with a

good deal of fried parfley.

Another Way offlying a Neck or Loin of Lamb.

CUT it into thin (leaks, beat them with a rolling

pin, fry them in half a pint of ale, feafon them with

a little fait, and cover them clofe; when enough, take

them out of the pan, lay them in a plate before the

fire to keep hot, and pour all out of the pan into a

bafon
;
then put in half a pint of white wine, a few

capers, the yolks of two eggs beat, with a little nut-

meg and a little fait; add to this the liquor they were

fried in, and keep fiirring it one way all the time till

it is thick, then put in the lamb, keep fhaking the

pan for a minute or two, lay the fieaks into the difii,

pour the fauce over them, and have fome parfley in

a plate before the fire to crilp. Garnifii your difii

with that and lemon.

To make a Ragon of Lamb.

TAKE a fore-quarter of lamb, cut the knuckle-

bone off, lard it with little thin bits of bacon, flour

it, fry it of a fine brown, and then put it into an

earthen-pot or fiew-pan
;
put to it a quart of broth

or good gravy, a bundle of herbs, a little mace, two

or three cloves, and a little whole pepper
;
cover it

clofe, and let it flew pretty faft forhalf an hour : pour

the liquor all out, (train it, keep the lamb hot in the

pot till the fauce is ready. Take half a pint of ovfters,

flour them, fry them brown,, drain out all the fat

clean that you fried them in, (kirn all the fat ofF the

gravy, then pour it into the oyfters, put in an ancho-

vy, and two fpoonfuls of either red or white wine;

boil all together till there is juft chough far fauce,

add fome frefh muflirooms (if you can get them) and

fome pickled ones, with a fpoonfu! of the pickle, or

the juice of half a lemon. Lay your lamb in the dilh,

and pour the fauce over it. Garnifii with le-

mon.
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Lamb Cutlcls fricafced.

TAKE a leg of lamb, cut it in thin cutlets acrofs
the grain, put them in a flew-pan

;
in the mean time

makefome good broth with the bones and fiiank, &c.
enough to cover the collops, put it into the cover
witha bundle of Aveet herbs, an onion, a little cloves
and mace tied in a muflin rag, flew them gently for
ten minutes; takeout the collops, fk m the fat off
and take out the Aveet herbs and mace, thicken ir
witn butter rolled dn flour, feafon it with fait and a
httle Cayenne pepper, put in a ftw muflirootrs
truffles and morels clean wafiied, fume force meat
balls, three yolks of fogs heat up in half a pint of
erearn, fome nutmeg grated

;
keep fiini D g it one way

till it ts thick and fmooth
;
put in your collops, pjvethem a iofs up, take them out with a fork amf lavthem in a d:flt, pour the faucc over them. Garniflj

with lemon and beet-root.

Lamb Chops larded.

I w
UT

r
1

)

elje
^ r

nd ° fa neck oflamb ; 'i chops, andlard one fide, feafon them with beaten cloves, maceand nutmeg, a Imle pepper and fait; put them intoa flew -pan, the larded fide uppermofl put in half aPint of gravy a gill of white' Jine, an onion, a bundlefu eel herbs, flew them gently till tender - r-L-
the chops out, Ikim the fat clean off, and take out theonion and Aveet herbs; thicken the gravy with a littlebutter rolled in flour, add a fpoonful of browning apoon u o catchup, and one of lemon pickle. Boil
r U P tJ N " ls Smooth, put in the chons A rded r

1a th™ S™">-

inVhl rn,’
0pS

?
U
V

a " d P ut 'he larded fide uppermoflin the difii, and the fauce over thpm n

pleafe, or you ntay.lo the chops without lading!
Lamb Chops cn Caforde.

' l0

n

V

i'

s a
f't fV'. Pepper and fait „„«d t fry ‘If* n.ce l,K ht Drown, and pu, them rotmtlA. a" im
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clofe as you can, and leave a hole in the middle to

put the following fauce in : all forts of fiveet herbs

and parfley chont fine, dewed a little in fome good
thick gravy. Garnifli with fried parfley.

To ftcio a Lamb or Calf's Head.

FIRST wafh it, and pick it very clean, lay it in

water for an hour, take out the brains, and with a

fliarp penknife carefully take out the bone? and the

tongue, but lie careful you do not break the meat
;

then take out the two eyeSjjmd take two pounds of

veal and two pounds of beef fuet, a very little thyme,

a good deal of lemon-peel minced, a nutmeg grated,

and two anchovies : chop all very well together, grate

two dale rolls, and mix all together, with the yolks of

four eggs : fave enough of this meat to make about

twenty bails, take half a pint of frefb muflirooms

clean peeled and waflied, the yolks of fix egg- chop-

ped, half a pint of oyders clean wafhed, or pickled

cockles : mix all thefe together ; but fird dew your

oyders, put the force-meat into the head and dole it,

lie it tight with a packthread, and put into a deep

dew-pan, and put to it two quarts of gravy, with a

blade or two of mace. Cover ir clofe and let it dew

two hours, in the mean time heat up the brains with

fome lemon-peel cut fine, a little parfley chopped,

half a nutmeg grated, and the volk of an egg, have

fome dripping boiling, fry half the brains in little

cakes, and fry the balls, keep them both hot by the

fire, take half an ounce of truffles and morels, then

drain the gravy the head was dewed in, put the truf-

fles and morels to it with the liquor, and a few mufh-

rooms, boil all together, then put in the red of the

brains that were not fried, dew them together lor ami-

ntite or two, -pour it over the head, and lay the

fried brains and balls round it. Garnifli with lemon.

You may fry about twelve oydtrs and put over.

To drefs Hi al a la Burgcoiji.

CUT pretty tnick flices of veal, lard them with

bacon, and tea foil them with pepper, fait, beaten

mace, cloves, nutmeg, and chopped parfley; then

take the Hew pan and cover the bottom with fixes of
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fat bacon, lay the veal upon them, cover it and fet it

over a flow fire for eight or ten minutes, juft to
be hot and no more, then brifk up££ur fire, and
brown your veal on both fides, then fliake fome flour
over it and brown it; pour in a quart of good broth or
gravy, cover it clofe, and let it flew gently till it is

enough; when enough, take out the flices of bacon,
and Ikim all the fat olf clean, and beat up the yolks of
three eggs with fome of the gravy : mix all together,
and keep it ft i rang one way till it is fmooth and
thick, then take it up, lay your meat in the did), and
pour the fauce over it. Garnifh with lemon.

si dfguifed Leg of Veal and Bacon.

LARD your veal all over with flips of bacon, and
a little lemon - peel, and bo:l it with a piece of bacon :

when enough, take it up, cut the bacon into dices'
and have ready fome dried fage and pepper rubbed
hue; rub over the bacon, lay the veal in thedifli and
the bacon round it, ftrew all over with fried parflev
and have green fauce in cups, made thus: take two
handfuls of forrel, pound it in a mortar, and fqueeze
out the juice, put it into a fauce- pan with fome melt-
ed butter, a little fugar, and the juice of a lemon.
.

you may make it thus: beat two handfuls of forrel
in a mortar, with two pippins quartered, fqueeze the
juice out, with the juice of a lemon, or vinegar, and
lweeten it with fugar. 0 ’

Luin ef J cal cn Epigram.
ROAST a fine loin of veal as directed in the chan-tertor ioaftmg: take it up, and carefully take tneikin off the back part without breaking fake and cmout all the lean meat, but mind and Lave the end'vhole, that it may hold the following mince meatsm -me all the meat very fine with the kidney p art pmKina little veal gravy, enough to moiften it with tingrave that comes from the loin

;
put in a , iule

™ "
and (alt, fome lemon-peel fined fine, the yolks „fthreeeggs, a fpoonful of catchup, and thicken it wh-la little butter rolled in flour : 1 v e a fit kover ,„ e lire and p,„ i, p",,',""

r; if the (kin fiiouhl not quite cover it, give
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it a brown with a hot iron, or put it in an oven for

fifteen minutes. Send it up iior, and garnilh with
barberries and lemon.

A Pillazv of Vcnl.

TAKE a neck or bread; of veal, half road it, then
cut it into fix pieces, feafon it with pepper, fait, and
nutmeg: take a pound of rice, put to it a quart of
broth, fome mace, and a little fait, do it over a dove
or very flow fire till it is thick, but butter the bottom
of the difh or pan you do it in

; beat up the yolks of
fix eggs and dir into it, then take a little round deep
difli, butter it, lay fome of the rice at the bottom,
then lay the veal on a round heap, and cover it all

over with rice, wadi it over with the yelks of eggs,

and bake it an hour and a half; t hen open the top

and pour in a pint of rich good gravy. Gnrnidi with

a Seville orange cut in quarters, and fend it to table

hot.

Bombarded V°al.

YOU mud get a fillet of veal, cut out of it five

lean pieces as thick as your hand, round them up a

little, then lard them very thick on the round fide

with little narrow thin pieces of bacon, and lard five

dieeps tongues (being fird boiled and blanched.) lard

them here and therewith very little bits of lemon-peel,

and make a well feafoned force-meat of veal, bacon,

ham, beef-fuet, and an anchovy beat well
;
make

another tender force-meat of veal, beef-fuet, mufli-

i rooms, fpinach, parflev, thyme, fweet-marjoram,

winter favory, and green onions. Seafon with pep-

per, fait, and mace; heat it well, make a round ball of

t he other force-meat and duff in themiddieof this, roll

it up ina veal caul, and bake it
;
what is left tie up like a

Bologna faufage, and boil it, but fiid rub the caul

wither he yolk of an egg, put the lardul veal into a

dew-pan with fome good gravy, and flew it gently

till it is enough; (kirn off the fat, put iu fome truffles

and morels, and fonre muflirooi is. Your force-meat

being baked enough, tic u ddj
,
tne veal

round it and the mu; , >
" 'cen; ::ic

boiled cut into (lice : .
; n: r:» •

,

: t ' »-; t-ver
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Pour on them the dauce. You may add artichoke-bot-
toms, dweet-breads, and cocks-combs, if you pleafe.

Garni di with lemon.

real Rolls.

TAKE ten or twelve thin dices of veal, lay on
them fome force meat according to vour fancy, roll

them up, and tie them juft acrofs the middle with
conrfe thread, put them on a bird ipit, rub them over
with the yolks of eggs, flour them, and bade them
with butter. Half -an hour will do them. Lay them
into a did), and have reaclv dome good gravy with 'a

few tru dries and morels, and fome mufhroonis. Gar-
nifh with lemons.

Olives of T cal the French Troy.

TAKE two pounds of veal, dome marrow, two an-
chovies, the yolks ol two hard eggs, a few mufhroonis,

-

and fome oyders, a littie thyme, marjoram, parfley,
dpinach, lemon-peel, lair, pepper, nutmeg and mace,
fineiy beaten, take your veal caul, lay a layer of bacon
and lay a layer ot the ingredients, roll it in the veal
caul, and either roaft it or bake it. An hour will do
either. When enough, cut it into dices, lay it into
vour didi, and pour good gravy- over it. Garnilli with
lemon.

Scotch Collops a la Francofe.

TAKE a leg of veal, cut it very thin, lard it with
bacon, then take half a pint of ale boiling, and pour
over it till the blood is our, and then pour the ale into
a baton; take a few dweet herbs chopped dmall, drewMem over the veal and fry it in butter, flour it a littleMl enough, then pour it into a did), and pour the
butter away, toaft little thin pieces of bacon and lay
round, pour the ale into the ftewpan with two an-
chovies and a glafs of white wine, then beat up the
volks of two eggs, and dir in, with a little nutmeg,Mme pepper, a.u a piece of butter

; fltake all together
and then pour it into the did). Garuifhwith lemon.

CUT
abroad on

To make a favory Dijh of Veal.
large collops out ot a leg 0 f veal, fpread
a drefler, hack them with the back of a
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knife, and dip them in the yolks of eggs; feafon them
with cloves, mace, nutmeg and pepper, beat fine;

make force-meat with fome of your veal, beef fuet,

oyfters chopped, fweet herbs Hired fine, and the afore-

faid fpice
;
llrew all thefe over vour collops, roll and

tie them up, put them on fkewers, tie them to a fpir,

and roaft them; to the reft of your force-meat add a

raw egg ortwo, roll them in balls and fry them; put
them in your difli with your meat when roafled, and
make the fauce with flrong broth, an anchovv, a

dial of-, a little white-wine, and fome. fpice. Ltt it

flew, and' thicken it with a piece of butter rolled in

flour; pour the fauce into the difli, lay. the meat in,

,

and garnifli with lemon.

Italian Collops.

PREPARE a fillet of veal, cut it into thin dices,,

cut off the (kin and fat, lard them with bacon, fry

them brown, then take them out and lay them in a

difli, pour out all the butter, take a quarierof a pound
of butter and melt it in the pan, then ftrew in alarge

fpoonful of flour
;

ftir it till it is brown, and pour in

three pints of good gravy, a bundle of tweet herbs,

and an onion, which you mud take out foon : let it

boil a little, then put in the collops, let them (lew half

a quarter of an hour, put in fome force-meat balls,

fried, and a few pickled mufhrooms, truffles and mo-
rels

;
ftir all together, for a minute or two till it is

thick
;
and then dilli it up. Garnifli with lemon.

To do them IVhite.

AFTER you have cut vour veal in thin dices, lard

it with bacon; feafon it with cloves, mace, nutmeg,

pepper an. I fait; fome grated bread, and (weet-herbs.

Stew the knuckle in as little liquor as you can, a

bunch of fweet herbs, fome whole pepper, a blade of

mace, and four cloves
;

then take a pint of the broth,

flew the cutlets in it, and add to it fome muflirooms,

a piece of butter rolled in flour, and the yolks ot two

eggs, and a gill of cream
;

flir all together till it is

thick, and then dilli it up. Garnifli with lemon.
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/' eal Blanquets.

ROAST a piece of fillet of veal, cut off the (kin
and nervous parts, cut it into little thin bits, put fome
butter into a flew pan over the fire, with fome chopped
onions, fry them a little, then add a dull of flour, flir
it together, and put in fome good broth, br gravy
and a bundle of fweet herbs: feafon it with fpice*
nctke it of a good tafie, and then put in your veal,

5

the yolks of two eggs beat up with cream and grated
nutmeg, fome chopped parfley, a flialot, fome lemon-
peel grated, and a littlej nice of lemon. Iveep it fiir-
ringone way; when enough, difli it up.

A Shoulder of S' eal a la Piedmontoije.

TAKE a (boulder of veal, cut off the fk in that it
may hang at one end, then lard the meat with bacon
and ham, and feafon it with pepper, fait, mace, fweet
herbs, parfley, and lemon-peel

;
cover it again with

the (kin, flew it with gravy, and when it is juft tender
take it up, then take forrel, fome lettuce chopped
mall, and flew them in fome butter with parfley
onions, and mufhrooms; the herbs beina tender put
to them fome of the liquor, fome fweet-breads andome bits of ham. Let all flew together a little while

•

then I, ft up the (kin, lay the flewed herbs over and un-
der, cover it with the (km again, wet it with melted
.butter, drew it over with crumbs of bread, and fend

-
]t t0 1

.

oven to brown
; ferve it hot, with fome roodgravy in the difh. The French flrcw it over with

1 armefan before it goes to the oven.

Calf's Head Surprize.

TALE a calf’s head with the (kin on, take a (hamkm e and raife off the (kin with as much meat fromthe bone as youlean pofliblyget, fo that it may an?pear like a whole head when fluffed, then make »force-meat in the following manner; take halfpound of veal, a pound oWfuet the crumb ofa two-penny loaf, half a pound of fat bacon beatthem well in a mortar, with fome fweet herbs , j
parfley (bred fi nc

, fome cloves, mace and
d

beat fine, fome fait and Cayenne pepper enough toea on it, the yolks of four eggs beat up and mixt all
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together in a force-meat, fluff the head with it, ancf

(kewer it tight at each end
;
then put it into a deep pot

or pan, and put two quarts of water, half a pint of

white-wine, a blade or two of mace, a bundle of fweet

herbs, an anchovy, two fpoonfuls of walnut and

mufhroom catchup, the fame quantity- of lemon pic-

kle, a little fait and pepper; lay a coarfe pafle over it

to keep in the fleam, and put it for two hours and a

half in a {harp oven
;
when you take it out, lay. the

head in a foup-difli, lkim off the fat from the gravy and

ftrain it thro’ afieveintoa (lew-pan, thicken it with

butter rolled in flour, and when it has boiled a few

minutes, put in the yolks of four eggs well beaten and

minced with half a pint of cream; have ready honed

fome force-meat balls, halt an ounce of truffles and

morels, but don’t put them into the gravy, pour the-

gravy over the head, and garnifli withforce-me.it

balls, truffles, morels and mu (brooms.

Sweetbreads of f
r
cal a la Dauphine.

TAKE- the larged fweetbreads you. can get, and

lard them
;
open them in fuch a manner as von can

fluff in force-meat, three will make a fine difh : rnake

your force-meat with a large fowl oryoung cock
;

{kin it, and pluck oil all the fled) ;
take half a pound

of fat and lean bacon, cut thefe very fine and beat

them in a mortar, feaion it with a:i anchovy,
_
fome

nutmeg, a little lemon peel, a very little thyme, and

fomeparfley: mix thefe up with the yolks of two

eggs, fill your fweetbreads and fallen them with hue

wooden Ikewers, take the flew -pan, lay layers of

bacon at the bottom of the pan, ienfou them with

pepper, fair, mace, cloves, fweet herbs, and a large

onion fliced, upon that lay thin dices ot- veal, and

then lay on your fweetbreads, cover it dole, let it

(land eight or ten minutes over a flow fire, and > ayn

pour in a quart of boiling water- or broth, cover it

clofe, and let it flew two hours very foftly, then take

out the fweetbreads, keep them hot, drain the > r3 ''’

{kim all the fat off, boil it up till there is about halt a

pint, put in the fweetbreads, ami-give them two or

three minutes flew in the gravy, then lay them in the
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flifli, and pour the gravy over them. Garnifh with
lemon.

Another JJray to drefs Sweetl/reads.

DO not put any water or gravy into the (lew-pan,
but put the lame veal and bacon over the fweet-breads,
and feafon as under direfted

;
cover them clofe, put

fire over as well as under, and when they are enough,
take out the fweet-breads, putin a ladleful of gravy,
boil it, and drain it, (kirn off all the fat, let it boil till

it jellies, then put -in the fweetbreads to glaze; lay
cfience of ham in the dith, and lay the fweetbreads
upon it; or make a very rich gravy with muflirooms,
truffles and morels, a glafs of white-wine, and two
fpoonfuls of catchup. Garnifh with cocks-combs
forced, and dewed in the gravy.

Note, You may add to the fird, truffles, morels,
mudirooms, cocks-combs, palates, artichoke bottoms,
two fpoonfuls of white-wine, two of catchup, or juft
as you pleafe.

J

N. B. There arc many ways of cl reding fweet-
breads

: you may laid them with thin flips of bacon,
and road them with what lance yob pleafe; you
may marinate them, cut them into thin dices, flour
them and fry them. Serve them up with fried
parllcv

,
and either butter or gravy. Garnifh with

lemon.

Sweetbreads cn Gordineere.

TAKE three fweetbreads and parboil them, take adew-pan and lay .layers of bacon or ham and veal,
over that lay the fweetbreads on with the upper fidedownwards, put a layer of veal and bacon over them
a pint of veal broth, three or four blades of mace’dew them gently three quarters of an hour; take thew ret lueads out, drain off the gravy through a fieveand skim off the fat

; make an amulet of yolk ofc
to gs in the following manner : beat up four yolks ofeggs, put two m a plate, and put them* over a fhC-pan of water bo, h„g over the fire, put another pl'neover it, and tt will foon be done

;
put a little fpi.uch

ju.ee imo ,h« oilier half, am, foY it cmout m fprigs or what form you pleafe, and put it

/
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over the fweetbreads in the difh, and keep them as

hot as y°u can
;

pint fome butter rolled in flour to

thicken the gravy, two yolks of eggs beat up in a

gill of cream
;
put it over the fiie and keep (luring

it one way trill it is thick and frnooth
;
put it under

the fweetbreads and fend them up. Garnifh with

lemon and beet-root.

Calf’s Chitterlings
,

or Andoullles.

TAKE fome of the larged calf’s nuts, cleanfe

them in pieces proportionable to the length of the

puddings you defign to make, and tie one end to

thofe pieces; then take fome bacon, with a calf’s

udder and chaldron blanched, and cut into dice or

dices, put them into a ftew-pan and feafon with fine

fpice pounded, a bay leaf, fome fair, pepper and fnalot

cut final 1, and about half a pint of cream
;
tod it up,

take off the pan and thicken your mixture with four

or five yolks of eggs, add fome crumbs of bread, then

fillup your chitterlings with the (luffing : keep it

warm, tie the other ends with packthread, blanch and

boil them like hog’s chitterlings, let them grow cold

in their own liquor before you ferve them up; boil

them over a moderate fire, and ferve them up pretty

hot. Thefefort of andouilles, or puddings, mull be

made in finnmer when hogs are feltiom killed.

To Jrcfs Calf's Chitt'erlings curloufiy.

CUT a calf’s nut in fliers of its length, and the

thicknefs of a finger, together with fome ham, bacon

and the white of ciiickens, cut after the fame manner;

put the whole into a (lew-pan, leafoned with fait,

pepper, fweet herbs, and fpice ;
then take the gut's

cleanfed, cut nnd divide them in parrels, and ill. . iem

with your dices
;
then lay in the bottom of a kettle

or pan fome dices of bacon and veal, feafon them

with fome pepper, fait, a bay leaf, and an onion, and

lay fome bacon and veal over them, then put in a

pint of white wine, and let it (lew foftly, dole cover-

ed with fire over and under it, if the pot or pan will

allow it
;
then broil the puddings on a ftieet ot white

paper, well buttered on the inlide.

« _0
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To ch efs ci Ham a la Braife.

CLEAR the knuckle, take off the fkin, and lay
it in water to freflien

; then tieit about with a firing;
take flices of bacon and beef, beat and feafon them
well with fpice and fweet herbs; then lay them in
the bottom of a kettle with onions, parfnips and
carrots diced, with fome cives and parfley; lav in your
ham the fat fide uppermoff, and cover it with dices of
beef, and over that with dices of bacon

;
then lay

on fome diced roots and herbs, the fame as under it :

cover it dole, and flop it clofe with pafte; put fire
both over and under it, and let it dew with a very
dow fire twelve hours; put it in a pan, drndoe it weil
with grated bread, and brown it with a hot iron

;
or

put it in the oven, and bake it one hour : then ferve
it upon a clean napkin. Garni fli with raw pardey.

Note, if you eat it hot, make a ragoo thus : take a
veal fweet bread, fome livers of fowls, cocks combsmu In rooms, and tri files, toft them nr, in a nin, J

- i uram tne tat out

:

t/kethe liquor it was dewed in, drain it. fkimall rlJ

To i oaf a Ham or Gammon.

/
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rafpings of bread: if cold, ferve it on a clean napkin
andgarnifli it with parfley for a fecond courfe.
Or thus : Take off the Ikin of the ham orgam-

mon, when you have halt boiled it, and dredge it with
oatmeal fitted very fine, bade it with butter, then
road it gently two hours tip your fire and brown
it quick

;
when fo done, difli it up, and pour brown

gravy- in thedifh. Garnifh with bread rafpings if hot,

if cold garnifli with parfley.

To fluff a Chine of Pork.

MAKE a duffing of the fat leaf of pork, parflev,

thyme, fage, eggs, crumbs of bread, feafon it with
pepper, fait, flialot, and nutmeg, and duff it thick;then
road it gently, and when it is about a quarter roaded,

cut the fkin in flipstand make your fauce with apples,

lemon-peel, two or three cloves, and a blade of mace;
fweeten it with fugar, put fome butter in, and have
mudard in a* cup.

Various Way's of dreffing a Pig.

FIRST ikin your pig up to the ears whole, then

make a good plum-pudding batter, with good beef

fat, fruit, eggs, milk and flour, fill the skin, and few it

up
;

it will look like a pig; you mud bake it; flour it

very well, and rub it all over with butter, and when
it is near enough, draw it to the oven’s mouth, rub

it dry, and put it in again for a few minutes; lay it

in the difli, and let the fauce be {"mail gravy an !

butter in the difli: cut the other part of the pig into

four quarters, road them as you do lamb, throw mint

and parfley on it as it roads
;
then lay them on water-

crefles, and ha ve mint- fauce in a bafon. Any one

of thefe quarters will make a pretty fide didi : or

take one quarter and road, cut the other into deaks,

and fry them fine and brown. Have dewed fpinachin

the did), and lay the road upon it, and the tried in

the middle. Garnifh with hard eggs and Seville

oranges cut into quarters, and have fome butter in a

cup : or forchange, you may have good gravy in

the difli, and garuifli with fried parfley and lemon : or

you may make a ragoo of fweetbreads, and artichoke-

bottoms, truffles, morels, and good gravy, and pour
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o V e r them. Garnifli with lemon. Either of thefe
will do for a top difh of a firfl courfe. You mav

di'fli

^ ^ WhUe f°r 3 PeCond courle at top, or a fide-
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ooT'f .
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A Pig in Jelly.

CUT it into quarters, and lay it in your ftew-pao,

put in one calf’s foot and the pig’s feet, a pint of

Rhenifh wine, the juice of four lemons, and one quart

of water, three or four blades of mace, two or three

cloves, fome fait, and a very little piece of lemon-

peel
;

floveit, or do it over a flow fire two hours ;
then

rake ’it up, lay the pig into the difh you intended for

it, then drain the liquor, and when the jelly is cold,

Ikim off the fat, and leave the fettling at the bottom.

Beat up the whites of fix eggs, and boil up with the

jelly about ten minutes, and put it through a bag till

it is clear, then pour thejelly over the pig : then lerve

it up cold in thejelly.

Collared Pig. \

KILL a fine young roafting pig, drefs off the hair

and draw it, and walh it clean, rip it open ;rom one

end to the other, and take out all the bones ;
rub it

all over with pepper and fait, a little cloves and niace

beat fine, fix fage leaves and fweet herbs chopt Ima 1

;

roll up your pig tight, and bind it with a finer, h-.tlie

not you intend to boil it in with foft water, a bunc 1

of fweet herbs, fome pepper-corns,- fome cloves and

mace, a handful of fait, and a pint of vinegar ,
wnen

the liquor boils put in your pig ;
boil it til it is ten-

der; take it up, and when it is almoft colt., bind n

over attain, put it into an earthen pan, and pour tne

liquor your pig was boiled in over it, an a

k^ep it "covered ;
when you want to take it out of th

pan, untie the fillet as far as you want to cut it; then

cut it in flices, and lay it in your difii. Garntfh

parfley.

To drefs a Pip the French Way.

SPIT votir pig-, lay it down to the fire, let it roaff

till i Xo 4l
* »», .hen cm ic off the fp.t, and

divide kin y pieces. Set .hem to to. half

a pint of white wine, and a pint of ffrong broth,

•feafoned with grated nutmeg, pepper, two onions cut

fm.ll, and fome flripped theme. Let ,. flew a hnnr,

then put to it half a pint of ftrong gravy, a piece o.
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ouuer rolled in flour, fome anchovies, and a fpoonful
•of vinegar, or mufhroom pickle: when it is enough
ay it in your difh, and pour the gravy over it, then

garniflt with orange and lemon.

To drefs a Pig au Pet e Duillet.

CUT off the head, and divide it into quarters, lard
them with bacon, feafon them well with mace, cloves,
pepper, nutmeg, and fait. Lay a layer of fat bacon
at the bottom of a kettle, lay the head in the middle,
and the quarters round; then put in a bay-leaf, an
onion diced, lemon, carrots, parfnips, parfley, and

brmhV°
VCr ltaga

,

in "' ith bacon
’ P ut in a quart of

in h, ftevv it over the fire for an hour, and then take

a bortlp
PU

f
yTrP ' g

-

lllt0 a fteu
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foran I

°f"Vhlte
r'r

n
,

e
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, ec ; t aZ'Vn
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it f ,

K
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of white wine; lay over more dices of bacon, put over

it a quart of water, and let it boil. Take two large

eels, /kin and gut them, and cut them about five or

fix inches long, when your pig is half done, put m
your eels, then boil a dozen of large craw-fifh, cut oft

the claws, and take off the fhells of the tails, and when

your pig and eels are enough, lay firft
_

your pig and

thepetty-toes round it, but do not put in the head (it

will be a pretty diflt cold,) then lay your eels and

craw-fifh over them, and take the liquor they were

dewed in, fkitn off all the fat, then add to it half a

pint of ftrong gravy, thickened with a little piece of

butter rolled in flour, and a fpoonful of browning,

and pour over it, then garnifh with crawfifh and le-

mon This will do for a firft courfe or remove.

Fry the brains and lay round, and all over the difli.

To drefs a Pig like afat Lamb.

TAKE a fat pig, cut off his head, flit and trufs

JJpfc. lJfW» •* is (lit through the Hud-

dle and fkmned, parboil him a ^rie then throw font

Darfleyover him, road it and drudge it. Let jour

fuice^be half a pound of butter and a pint of cream,

a"(b,g all together till it is fmooth, then pour it over

and fend it to table.

Barbicued Pig.

H AVING dre fl'cd a pig ten or twelve weeks old,

as if vou intended to roaft it, make a force-meat m

the followino manner : take the itver ot the pig, a
r

,° • fha fage leaves chopped fmall ;
puc

SS°K.‘‘IfbleTortar, with til crumbs of a

"
„ h f half a pint of Madeira wine, fourotinces

of butter and half a tea-fpoonful of Cayenne pepper,

be t 1 ’m a together to a paf.e, pur « into your
Dear tnem &

. lav vour pig down at a

Madeirf bade it with wine all the time it is roa
Madeira, m

. roafteJ) put tW o penny loaves

ing, and when ?

wine enough put in

^ near done, take the loaves
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and fauce out of the pan, and put to the fauce half a
lemon, a bundle of fweet herbs, an anchovy chopped'
fmall, boil it five minutes, and then draw your pig
"'hen it has roafled four hours; put into the pig's
mouth an orange or lemon, and a loaf on each fide

;

Ikiii off the fat, and drain your fauce through a fieve,
and pour over the pig boiling hot; ferve it tip gar-
nilhed with lemon and barberries

;
or you may bake-

if, only keep it baiting with wine.

To make a pretty- Dijh of a Breajl of Venifon.

T.nKE half a pound of butter, flour your venifon,-
and fry it of a fine brown on both fidcs

;
then take it

.
up and keep it hot covered in the difli: take fome
fiotn, and ftir it into the butter till it is quite thick
and brown (but rake care it do not burn.) (fir in it
half a pound of lump-fugar beat fine, and pour in as

. much red wine as will make it of the thicknefs of a
ragoo; fqueeze in the juice of a lemon, give it aboil
up, and pour it over the venifon. Do not garni fit the
difh, but fend it to table.

To boil a Haunch or Neck rf Venifon.

LA\ it in fait lor a week, then boil it in a cloth
well floured : for every pound of venifon allow a
quarter of an hour for the boiling. For fauce you
mult boil fome cauliflowers, pulled into little fpr'igs,m mnk and water, fome fine white cabbage, fome
turnips cm into dice, with fome beet-root cut into
long narrow pieces, about an inch and a half Iona,
and half an inch thick: lay a fprig of cauliflower,
* f.o

° thc t

1

l,rn, I« maflied with fome cream and

tm
Utter

/
kt y ° Ur cabba§ e be boiled

- and

f Tt it 7 fauce - pan u
'! th a piece of butter and

hen rL nCXt
,

tbe cauliflower, then the turnips,

H" e a li,,ic

n,U
-

tt0n cut ve” ir°” ftftion, andbelled thc fame way, is a pretty difli : or a fine neck,
E

3
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with the fcrag cut off. This eats well boiled, or

baffled, with gravy, and fweetfauce, next day.

To drefs POULTRY.
To roafi a Turkey.

THE beff way to roaff a turkey is to loofen the

fkin on the breaff of the turkey, and fill it with force-

meat, made thus : take a quarter of a pound of beef-

fuet, as many crumbs of bread, a little iemon-peel, an

anchovy, fome nutmeg, pepper, parfiey, and a little

thyme. Chop and beat jhem all well together, mix

them with the yolk of an egg, and fluff up the breaff ;

when you have no fuet, butter will do : or you may
make your force-meat thus

;
fpread bread and butter

thin, and grate fome nutmeg over it, when you have

enough roll it up, and (tuff the breaff of the turkey;

then roaff it of a fine brown, but be fure to pin fome

white paper on the breaff till it is near enough. You

muff have good gravy in the difli, and bread-fauce,

made thus : take a good piece of crumb, put it into

a pint of water, with a blade or two of mace, two or

three cloves, and fome whole pepper. Boil it up five

or fix times, then with a fpoon take out the fpice you

had before put in, and then you muff pour off the

water (you may boilan onion in it ifyou pleafe;) then

beat up the bread with a good piece of butter and a

little fait. Or onion fauce made thus: take fome

onions, peel them, and cut them into thin dices, and

boil them half an hour in milk.and water
;
then drain

the water from them, and beat them up with a good

piece of butter; fliake a little flour in, and ffir it all

together with a little cream, if you have it (or milk

will do :) pul the fauce into boats, and garnifh with

lemon.
Another way to make fauce: take half a pint of

oyffers, drain the liquor, and put the oyffeis with the

liquor into a fauce-pan with a blade 01 two of mace ;

let them juft lump, then pour in a glafs of white

wine, let it boil once, and thicken it with a piece of

butter rolled in (lour. Serve this up in a bai'on by

itfeif, with good gravy in the difli, for every body docs

not love oyiler fauce. This makes a pretty tide difli
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for flipper, or a corner difh of a table for dinner. If

you chafe it in the did), add half a pint of gravy to

it, and boil it up together. The fauce is good either

with boiled or roaded turkeys or fowls; but you may
leave the gravy out, adding as much butter as will do

for fauce, and garnifh with lemon.

Another bread-fauce. Take fome crumbs of bread

rubbed through a fine cullender, put to it a pinttff

milk, a little butter, and fome fait, a few corns of

white pepper, and an onion, boil them for fifteen

minutes, take out the onion and beat it up well, then

tofs it up, and put in your fauce-boats.

A Whitefaucefor Fowls or' Chickens.

TAKE a little firong veal gravy, with a little

white pepper, mace, and fait, boiled in it, have it

clear from any fkin or fat, as much cream, with a
little flour mixed in the cream, and a little mountain
wine to your liking, boil it up gently for five mi-
nutes, 'hen drain it over your chickens, or fowls,

or in boats.

To make mock Oy/ierfauce, either fur Turkics or Fowls
boiled,

FORCE the turkies or fowls as above, and make
your fauce thus

;
take a quarter of a pint of water,

an anchovy, a blade or two of mace, a piece of ie-

mon-peel, and bve or fix whole pepper corns. Boil
thefe together, then drain them, add as much butter
with a little dour as will do for fauce, let it boil, and
lay faufages round the fowl or turkey. Garnifli with
lemon.

To ?nake Mufiroomfauce for white Fowls of all Sorts.

1AKE a quart of fredi muflirooms, well cleaned
and wadied, cut them in two, put them in a dew-
pan with a little butter, a blade of mace, and a little
fait, dew it gently for half an hour, then add a pint
of cream and the yolks of two eggs beat very well,
•md keep it dirring till it boils up, then fqtieeze half
a lemon, put it over your fowls, or turkies, or in
batons, or in a difh, with a piece of French bread drll

E 4
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buttered, then toafted brown, and juft dip it in boil-
ing water, put it in the difli, and the muftiroorm
over.

r
Mujkroomfaucefor white Fowls boiled.

TAKE half a pint of cream, and a quarter of apound of butter, flir them together one way til! it is
thick, then add a fpoonful of mufhroom pickle,
pickled mu fli rooms, or freflj if you have them. Gar-
mfh only with lemon.

To make Celery fence, eitherfor roafed or boiled Fowls,
Tut kies, Partridges

, or any other Game.
TAKE a large bunch of celery, wafli and pare it

very clean, cut it into little bits, 'and boil it foftly in
a little water till it is tender, then add a little beaten
mace, fome nutmeg, pepper and fait, thickened with
a good piece of butter rolled in flour, then boil it up,
and pour in your difli.

You may make it with cream thus : boil your cele-
ry as above, and add fome mace, nutmeg, a piece of
butter as big as a walnut rolled in flour’ and half a
pint of cream, boil them all together.

To make brown Celery fauce.

STEW the celery as above, then add mace, nut-
meg, pepper, fait, a piece of butter rolled in flour,
with a glafs of red wine, a fpoonful of catchup, and
half a pint of good gravy, boil all thefe together,
and pour into the difli. Garnifli with lemon.°

Tofew a Turkey or Fowl in Celery fauce.

YOU may judge according to the largenefs of your
turkey or fowl, what celety or fauce you want. Take
a large fowl, put it into a fauce-pan or pot, and put
to it one quart of good broth or gravy, a bunch of
celery walked clean and cut fmali, with fome mace,
cloves, pepper, and all-fpice, tied loofe in a muflin
rag; put in an onion and a fprig of thyme, a little

fait and Cayenne pepper; lec thefe flew foftly till

they are enough, then add a piece of butter rolled in

flour; take upyourfowl, and pour the fauce over it.

An hour will do a large fowl, or a fmali turkey; but
a very large turkey will take two hours to do it foftly.
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If it is overdone or dry, it is (boiled
;
but yon may be

a judge of that, if yon look at it now and then.
Mind to take out the onion, thyme, and fpice before
you fend it to table.

Note, a neck of veal done this way is very good,
and will take two hours doing.

To make Egg-fauce properfor roajled Chickens.

MELT your butter thick and fine, chop two or
three hard boiled eggs fine, put them intoa bafon,
pour the butter over them, and have pood gravy in
the difh.

•" b 7

Shallot -faucefor roofing Fowls.

TAKE fix dialots chopped fine, put them into a
f.iuce-pan with a gill of gravy, a fpoonful of vinegar,
iome pepper and fair, (lew them (or a minute; then
pour them into your did], or put it in fauce-boats.

Cor i ier-fauce.

TAKE a Spanifh onion, and cut it in thin dices,
put it into a deep plate, take half a pint of boiling

ater
?
with a fpoonful of vinegar, a little pepper and

(alt, and pour it over the onion.

Shallot faucefor a Scrag of Mutton lolled.

,

TAKE two fpoonfuls of the liquor the mutton is
not ed in, two fpoonfuls of vinegar, two or three
'alots put fine, with a little (alt

;
put it into a fauce-

pan, with a piece of butter as big as a walnut, rolled
in a little dour; dir it together, and give it a boil. For

,

0 e who love dialot, it is the prettied fauce that can
be made to a fcrag of mutton. *

To d> efs Livers with Mujhroomfauce.
TAKE feme pickled or fredi mu dirooms cut final!

;

both if you have them
; and let the livers be bruifed

.fine, with a good deal of pardey chopped ('mail, a
fpoonful or two of catchup, a glafs of white wine,•md as much good gravy as will make fauce enoud,
hicken it with a piece of butter rolled in dour. Thisdoes either for roaded or boiled

E 5
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A pretty little Sauce.

TAKE the liver of the fowl, bruife it with a little

of the liquor, cut a fmall lemon-peel fine, melt fome
good butter, and mix the liver by degrees

;
give it a

boil, and pour it into the difli.

To make Lemon-fauce for boiled Foivls.

TAKE a lemon and pare off the rind, cut it into

dices, and take the kernels out, cut it into fquare bits,

blanch the liver of the fowl, and chop it fine
;
mix

the lemon and liver together in a boat, and pour fome
hot melted butter on it, and dir it up. Boiling of it

will make it go to oil.

A German way of dreffing Fowls.

TAKE a turkey or fowl, duff the bread with what

force meat you like, and fill the body with roaded

chefnuts peeled. Road it, and have fome moreroaded

chefnuts peeled, put them in half a pint of good

gravy, with a little piece of butter rolled in flour :

boil thefe together, with fome fmall turnips and fau-

fages cut in dices, and fried or Doiled. Garnilh with

chefnuts. You may leave the turnips out.

Note, you maydrefs ducks the fame way.

To drefs a Turkey or Fowl to perfeflion.

BONE them, and make a force-meat thus: take

the flefli of a fowl, cut it fmall, then take a pound of

veal, beat it in a mortar, with half a pound of beef-

fuet, as much crumbs of bread, fome muflirooms,

truffles, aud morels, cut fmall, a few fweet herbs and

pardey, with fome nutmeg, pepper, and fait, a little

mace beaten, fome lemon-peel cut fine
;
mix all thefe

together with the yolks of two eggs, then fill your

turkey, and road it. This will do for a large turkey,

and fo in proportion fora fowl. Let your lauce be

crood gravy, with muflirooms, truffles, and morels in

it : then garnilh with lemon, and for variety take you

may lard your fowl or turkey.

To flew a Turkey brown.

TAKE vour turkey, after it is nicely picked and

drawn, fill' l tie Ikin of the bread with force-meat, and
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put an anchovy, a flialot, and a little thyme in the
belly, lard the breaft with bacon, then put a good
piece of butter in the? ftew-pan, flour the turkey, and
try it juft of a fine brown; then take it out, and put
it into a deep ftew-pan, or a little pot, that will juft
hold it, and put in as much gravy as will barely cover
it, a glafs of white wine, fome whole pepper, mace,
two or three cloves, and a little bundle of fweet
herbs

; cover it clofe, and (lew it for an hour, then
take up the turkey, and keep it hot covered by the
fire, and boil the fauce to about a pint, ftrain it off,
and the yolks of two eggs, and a piece of butter rolled’
in flour

; ftir it till it is thick and then lay your
turkey m the difli, and pour your fauce over it. You
may have ready fome little French /oaves, about the
ugnefs of an egg, cut off the tops and take out the
crumb

;
then fry them of a fine brown, fill them

with ftewed oyfters, lav them round the difli, and
garni fli with lemon.

To /lew a Turkey brown the nice way.

f a k

B0
|

N
n 'n

a 'ld
j

1 with force-meat made thus :
takethe flefli of afowl, halfapound of veal, and the
fief 1 of two pigeons, with a well pickled ordry toimie

with !h
P all

f

t0Set
r
er

’ bfat k a mortar’w th the marrow °f a beef bone, or a pound of the
fat of a lo, n 0 f vea i

; feaf0 „ with two or three
blades of mace, two or three cloves, and half a nut-meg dried at a good diftanee from the fire andpounded, with a little pepper and fait

; mix all ’thefewell together, fill your turkey, fry them of a finebrown and put it into a little pot that will juft hold

to' keep die" Uirkey ^om Itfckimr^ ^in ^ P° r

i

;

nd
,

vcal
and I weet herbs, cover it clofe and W if a 1 h-

^ ,p« » gitf »r ihi "t Y ;,

a a

„
n

and morel!?? ?£ m, I"'/'
1™' "

walnut, rolled in flour- cover r! r
d
?,

bl2 Ps :i

half an hour longer
,

g'e, ,ta „ ttl e'



84 THE ART OF COOKERY

fried, take fome oyders, .and drain the liquor from
them, then put the oyders and liquor into a fauce-

pan, with a blade of mace, a little white-wine, and a

piece of butter rolled in flour
;

let them dew till it is

thick, then dll the loaves, lay the turkey in the difh,

and pour the fauce over it. If there is any fat on
the gravy, take it off, and leave the loaves on each dde

of the turkey. Garnidi with lemon when you have

no loaves, and take oyders dipped in butter and
fried.

Note, the fame will do for any white fowl.

A Fowl a la Braife.

TRUSS your fowl with the legs turned into the

belly, feafon it both infide and out with beaten mace,

nutmee, pepper, and fait, lay a layer of bacon at the

bottom of a deep dew-pan, then a layer of veal, and

afterwards the fowl, then put in an onion, two or three

cloves duck in a little bundle of fweet herbs, with a

piece of carrot, then put at the top a layer of bacon,

another of veal, and a third of beef, cover it clofe,

and let it dand over the bre for two or three minutes,

then pour in a pint of broth, or hot water; cover it

clofe, and let it dew an hour; afterwards take up

your fowl, drain the fauce, and afteryon havefkimmed

off the fat, boil it down till it is of a glaze, then

pur it over the fowl. You may add juft what you

pleafe to the fauce. A ragoo of fweet-breads, cocks-

combs, truffles, and morels, or mudirooms, with(o#ce-

meat balls, look very pretty, or any of the fauces

above.

To Force a Fowl.

TAKE a good fowl, pick and draw it, flit the fkin

down the back, and take the flefh from the bones ;

mince it very fmall, and mix it with one pound of

beef fuet flireil, a pint of large oyders chopped, two

anchovies, a lhalot, a little grated bread, and fome

fweet herbs; dired all thefe very well, mix them

together, and make it up with the \ oiks ot eggs; then

turn all thefe ingredients on the bones again, and
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either boil the fowl in a bladder an hour and a quar-
ter, or roaft it, then flew fome moreovfters in gravy,
bruife in a little of your force-meat, mix it up with a’

little frefli butter, and a very little flour, then give it
* boil, lay your fowl in the difli, and pour the fauce
over it, garnifhing with lemon.

To roaft a Foibl \uith Chefnuts.

FIRST take fome chefnuts, roaft them very care-
fully fo as not to burn them, take off the Ikin and
peel them; take about a dozen of them cut fmall, and
bruife them in a mortar, parboil the liver of the fowl
bruife it, cut about a quarter of a pound of bam or
bacon, and pound it, then mix them all together, with
a good deal of parfley chopped fmall, a Tittle fweet
herbs, fome mace, pepper, fait, and nutmeg, mix
thefe together and put into your fowl, and roaft it.The beft way ol doing it is to tie the neck, and hang
it up by the legs to roaft with a firing, and bade it

oee
1 F° r

/
aUCe

’
' akc thc rcfl °f the chefnuts

peeled and fk.nned, put them into fome good gravywith a httie white wine, and thicken it with a pieceof butter roHed ,n flour, then take up your fowl, lay

lemon
16 ^ ^°Ur ln tkc ^auce - Garnifli with

Pullets a la Sainte Menehout.

AFTER having truffled the legs in the body, flithem along tire back, fpreadthem open on arabletake out the thigh-bones, and beat them with a rollingpin, then feafon them with pepper fair nnrf.
&

Zf’ f htd,S
’ af‘" T*< like i'poun?’,,rd

u:

haft of veal, cut ,t into thin flices, ami lav it in afie,, -pan of a convenient fize, to flew the millets incover it, and fet it over a ftove or flow fire and wh*
it begins to cleave to ihr nm n-

anc " hen
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on the infide, then lav them before the fire to do on
the outfi.de, ftrew them over with the yolk of an egg,

fome crumbs of bread, and bafie them with a little

butter, let them be of a fine brown, and boil the gra-

vy till there is about enough for fauce, drain it, put a

few mufhrooms in, and a little piece of butter rolled

in flour, lay the pullets in the difli, and pour in the

fauce. Garnifh with lemon.

Note, you may brown them in an oven, or fry

them, which you pleafe.

Chicken Surprize.

IF a fmall difl), one large fowl will do; roafi it, and

take the lean from the bone : cut it in thin fliers,

about an inch long, tofs it up with fix or feven fpoon-

fuls of cream, and apiece of butter rolled in flour,

as big as a walnut. Boil it up and fet it to cool, then

cut fix or feven thin Dices of bacon round, place

them in a petty-pan, and put fome force-meat on each

fide, work them up in form of a French roll, with

a raw egg in your hand, leaving a hollow place in the

middle, put in your fowl, and cover them with fome

of the fame force-meat, rubbing them fmooth with

your hand and a raw egg, make them of the height

and bignefs of a French roll, and throw a little fine

prated bread over them. Bake them three quarters of

an hour, in a gentle oven, or under a baking cover,

till they are come to a fine brown, and place them on

your mazarine, that they may not touch one another,

but place them fo that they may not fall flat in the

baking, or you may form them on your table with a

broad kitchen knife, and place them on the thing you

intend to bake them on. You may put the leg ot a

chicken into one of the loaves you intend for the mid-

dle. Let your fauce be gravy, thickened with butter

and a little juice of lemon. This is a pretty fide-dtfli

for a firft cotirfe, fummer or winter, it you can get

them.

Mutton C.hcps in Dtfguje.

TAKE as many mutton-chops as you want, nib

them with pepper, lalt
J
nutmeg, and a little parflfcy ;
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roll each chop in half a fheet of white paper, well
buttered on the infide, and rolled on each' end clofe.
Have fome hog’s lard, or beef-dripping, boiling in a
flew-pan; put in the freaks, fry them ofa fine brown,
lay them in your difh, and garnifh with fried pavflev

;

throw fome ail over, have a little good gravy in a
cup; but take great care you do not break the paper,
nor have any fat in the difh

; but let them be well
drained.

Chickens roajled with Force-jncat and Cucumbers.

,

TAKE two chickens, drefs them very neatly, break
tne bieaft bone

; and make force-meat thus : take the
flefh ofa fowl, and of two pigeons, with fome flices
of ham or bacon; chop them all well together, take
the crumb of a penny-loaf maked in milk and boiled;
then fe-t to cool; when it is cool mix all together-
feafon it with beaten mace, nutmeg, pepper, and a

ttle frit, a very little thyme, fome parflcy, and a little
lemon-peel, with the yolks of two eggs

; then fill your
fowls, fpit them, and tie them at both ends; after youhave papered the breaft, take four cucumbers, cutthem in two, and lay them in fait and water two orthree hours before; then dry them, and fill them withfome of the force-meat (which you muff take care to

pack - th,'ead
; Anthem,and fry them of a fine brown; when your chickens
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pieces, a piece of carrot, and a layer of beef, then

lay in the chickens with the breads downward, and a

bundle of fweet herbs, after that, a layer of beef, and

put in a quart of broth or water, cover it clofe, let it

flew very foftly for an hour, after it begins to fimmer.

In the mean time, get ready a ragoo thus : take a good

veal fweetbread, or two, cut them Anal!, fet them on.

thefire, with a very little brothor water, afewcock’s-

combs, truffles, and morels, cut fmall, with an ox-

palate, if you have it; flew them all together till they

are enough, and when your chickens are done, take

them up, and keep them hot, then ftrain the iiquor

they are ftewed in, fkim the fat off, and pour into

your ragoo, add a glafs of red wine, a fpoonful of

catchup, and a few mufhrooms, then boil all together

with a few artichoke bottoms cut in four, and afpara-

gus-tops. Ifyour fauce is not thick enough, take a

tittle piece of butter rolled in flour, and when enough

lay your chickens in thedifli, and pour the ragoo over

them. Garnifli with lemon.

Or you may make your fauce thus: take the gravy

the fowls were ftewed in, ftfain it, (kim off the l. t,

have ready half a pint of oyfters, with the liquor

drained, put them to your gravy with a glafs of white

wine, a good piece of butter rolled in flour, then boil

them all together, and pour over your fowls. Gar-

nifli with lemon.

To marinate Fowls.

TAKE a fine large fowl or turkey, raife the fkin

from the breaft-boiie with your finger, then take a veal

fweetbread and cut it fmall, a tew oyfters, a few

mufhrooms, an anchovy, ioire pepper, a litde nut-

meg, fome lemon-peel, and a little thyme; chop all

together fmall, and mix it with the voik of an egg,

fluff it in between the fkin anil the flclh, but take

<>reat care you do not break to? Ik >nd i wn huff

what ovfters you pleafe into J
- ‘owh

You may lard 'he bread of the fowl with bacon, if

YOU elude it. Fapertlie bread, and road it. Mike

good gravy, ami garnifli with It :11a:. loti may add

a few mufhrooms to the fauce,
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To broil Chickens

.

SLI 1 them down the back, and feafon them with
pepper and fait, lay them on a very clear fire, and at
a great di fiance. Let the in fide lie next the fire till it
L above half done

; then turn them, and take care the
flefiiy fide do not burn, and let them be of a fine
biown. Let your fauce be good gravy, with miifli-
rooms, andgarnifii with lemon and the livers broiled,

fiTt

^ IZZards cut
’ ^Jbed, and broiled with pepperand

O. this fauce : take a handful of forrel dipped in
001 ing u ater, drain it, and have repdy half a pint of
go<K gravy, a fltalot ill red fmall, and fome parfley
boiled very green

; thicken it with a piece of butter
rolled in flour, and add a glafs of red wine, then lay
jour onel in heaps round the fowls, and pour the
fauce over them. Garnifh with lemon.

Aote, you may makejufi what fauce you fancy.

Pulled Chickens.
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bones. If there is not liquor enough from the (owls,

add a few fpoonfuls of the water they were boiled in,

put in a blade of mace, and a little fait
;
cover it clofe

with anotherdifli ;
fet it over a (love, or chaffing diflt

of coals; let it flew till the chickens are enough, and

then fend them hot to table in the fame difh they

were dewed in.

Note. This is a pretty difli for any fick perfon, or

a lying-in-lady. For change it is better than butter,

and the fauce is very agreeable and pretty.

N. B. You may 'do rabbits, partrioges, or moor-

game this way.

Chickens Chiringrate.-

CUT off their feet, break the bread-bone flat with

a rolling-pin ; but take care you do^otbreak the (kin ;

flour them, fry them of a fine brown in butter,

then drain all the fat out of the pan, but leave the

chickens in. Lay a pound of gravy-beef, cut very

thin, over your chickens, and a piece of veal cut very

thin, a little mace, two or three cloves, fome whole

pepper, an onion, a little bundle of (weet-herbs, and

a piece of carrot, and then pour in a quart of boiling

water; cover it clofe, let it dew for a quarter of an

hour; then takeout the chickens and keep them

hot; let the gravy boil till it is quite rich and good ;

then drain it off and put It into your pan again, wun

two fpoonfuls of red wine and a few muflirooms ;
put

in your chickens to heat, then take them up, lay them

into your difli, and pour fauce over them. Oar-

nifh with lemon, and a few dices ot cold ham broil-

Note You may fill your chickens with force-meat,

and lard them with bacon, and add truffles and morels

and fvveet- breads*, cut finall; but then icwill be a

ry high did).

Chickens 'boiled with Bacon and Celery.

BOIL two thickens very white in a pot bv them-

felves, and a piece ot ham, or good thick bacon ,
b

two bunches of celery lender; then cut them about

two inches long, all the white part; put it into a.



MADE PLAIN AND EASY. gx

iauce-pan, with half a pint of cream, a piece of blitter
rolled in flour, and fome pepper and fait; fet it on.
the fire, and fiiake it often : when it is thick and fine,
Jay your chickens in the difli, and pour your fauce in
the middle, that the celery may lie between the fowls;
and garnifh the difh all round with flices of ham or
bacon.

.

Note, ifyou have cold ham in the houfe, that, c«t
into dices and broiled, does full as well, or better, to
lay round the difh.

"

Chickens •with Tongues. A good Difhfor a great deal cf
Company.

TAKE fix fmall chickens, boiled very white, fix
hogs tongues boiled and peeled, a cauliflower boiled
\eiy white in milk and water whole, and a good deal
cf fpinsch boded green

; then lay your cauliflower in
the middle, the chickens clofe all round, and the
tongues round them with the roots outward, and the
ipinach in little heaps between the tongues. Garnifh
with little pieces of bacon toafled, and lav a little
piece on each of the tongues.o

Scotch Chickens.

FIRST wafli your chickens, dry them in a clean
cloth and finge them; then cut them into quarters;
put them into a (lew-pan or fauce-pan, and jufl cover

'p.'yi
u

.

If 1

P ut * n a blade or two of mace, and
a little bundle of paifley

; cover them clofe, and letthem flew half an hour; then chop half a handful
of clean waffled parfley, and throw in, and have ready
fix eggs, whites and all, beat fine. Let your liquor
oil up, and pour the eggs all over them as it boils

;then fend all together hot in a deep difh, but takeout

him \
of
f
,,ar<1" fir fl

:
Yo “ ni “ft b ' "• no™

"i|b " i
1 you put in your mace, a,,,! the brothwill be fine and clear.

Note. This is alfo a very pretty difli for ficlepcop e
; but the Scotch gentlemen arc very fond of
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Toflew Chickens the Dutch way.

TAKE two chickens, trufs them as for boiling;

beat fine fix cloves, and four blades of mace, a hand-

ful of parfley Hired fine, fome pepper and fait; mix
all together, and put into the infide ofyour chickens;

fingethem and flour them, put them into a ftew-pan,

clarify as much butter as Will cover them, Hew them

gently one hour, put them into a china bowl with

the butter, and fend them up hot.

To flew Chickens.

TAKE two chickens, cut them into quarters, wafh

them clean, and then put them into a fauce-pan
;
put

to them a quarter of a pint of water, half a pint of red

wine, fome mace, pepper, a bundle ef fweet herbs,

an onion, and a few rafpings, cover them clofe, let

them Hew half an hour, then take a piece of butter

about as big as an egg, rolled in Hour, put in, and

cover it dole for five or fix minutes, Hiake the lauce-

pan about, then take out the fweet herbs and onion.

You may take the yolks of two eggs, beat and mixed

with them, if you do not like it, leave them out.

Garnifii with lemon.

Ducks Alamode.

TAKE two fine ducks, cut them into quarters, fry

them in butter a little brown ;
then pour out ail the

fat, and throw a little flour over them, and half a

pint of good gravy, a quarter of a pint of red wine,

two flialots, an anchovy^, and a bundle of fweet

herbs; cover them clofe, and let them Hew a quarter

of an hour, takeout the herbs, fkim off the far, and

let your fiuce be as thick as cream, lend it to tabie

and garnifli with lemon.

To c/refs a NTId Duck the befl way.

FIRST half road it, then lay it in a difl), carve

it, but leave the joints hanging together, throw a

little pepper and fait, and lqueeze the juice of a

lemon over it, turn it on the bread, and prefsit ha.d

with a plate, and add to its own gravy two or three

fpoonfuls of good gravy, cover it clole with anothei
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difli, and fet it over a ftove ten minutes; then fend
it to table hot in the difli it was done in, and o-arnifli
with lemon. You may add a little red wine* and a
ihalot cut fmall, if you like it

; but it is apt to make
the duck eat hard, unlefsyou firft heat the wine, and
pour it in juft as it is done. ‘

Another way to ch efs a JVtld Duck.

.

3
P ut <

"

ome P ePpcr and fait in
the innde, and half roaft it; have ready the followino-
iauce

;
.

a gill of good gravy, and a gill of red wine •

put it in a ftew-pan, with three or four fhalots cut
fine; boil it up; then cut the duck in fmall piecesand put it in with a little Cayenne pepper and fait;’

S^rlS
e

r
Ul t0 P

-

t

r

n 3 thc gravy that comes from the
nuclei fimmer it for three minutes, and fqueeze in a
Seville orange

;
if no orange, a lemon; put in the

difli, and garnifli with lemon.
F

To boil a Duck or Rabbit with Onions.

BOIL your duck, or rabbit, in a good deal ofwater; be fure to fkim your water : for there willalways a rife a feum, which ifit boils down, will di-colour your fowls, &c. They will take about half anhour boiling For fauce, your onions muft be peeledand throw them into water as you peel them : thencut them into thin ftices, boil them in milk and waterand fkim the liquor. Half an hour will boil themThrow them into a dean fiev c to drain
; chop themand rub them through a cullender; put them into a

o"Tr^7no M In

r

a-litt,e fl ° Ur: P« them twoor three fpoonfuh of cream, a good piece of butter-ftew all together over the fire till they are thick andfine; lay the duck or rabbit in the difli, and pour thefauce all over: if a rabbit, you muft pluck out the

inwards.
6 ** ^^ °‘le m eadl Cye

’ the fma11 eild

Or you may make this fauce for change : take one
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lemon, a little pepper and fait
;

let all flew together

for half an hour; then add two fpoonfuls of red

wine. This fauce is moft proper for a duck; lay your

duck in the dilh, and pour your fauce over it.

To drefs a Duck with Green Peas .

PUT a deep-flew-pan over the fire, with a piece of

frefh butter; finge your duck and flour it, turn it in

the pan two or three minutes
;
then pour out all the

fat, but let the duck remain in the pan
;
put it to a

pint of good gravy, a pint of peas, two lettuces cut

fmall, ;T fmall bundle of fweet herbs, a little pepper

and fait
;
cover them clofe, and let them flew for

half an hour; now and then give the pan a fhake ;

when they are juft done, grate in a little nutmeg, and

put in a very little beaten mace, and thicken it either

with a piece of butter rolled in flour, or the yolk of

an too beat up with two or three fpoonfuls of cream ;

fhakeTit all together for three or four minutes, take

out the fweet herbs, lay the duck in the difli, and

pour the fauce over it, You may garnifh with boiled

mint chopped, or let it alone.

To drefs a Duck with Cucumbers-

TAKE three or four cucumbers, pare them, take

out the feeds, cut them into little pieces, lay them in

vinegar for two or three hours before, with two large

onions peeled and fliced; then do your ducks as above;

then take the duck out, and put in the cucumbers and

onions, firft drain them in a cloth, let them be a little

brown; fliake a little flour over them. In the mean

time let your duck be (tewing in the (auce-pan with

a pint of gravy, fora quarter of an hour; then add

to it the cucumbers and onions, with pepp-.r and fait

to your palate, a good piece of butter rolled in flour,

and two or three fpoonfuls of red wine; (hake ad

together, and let irflew for eight or ten minutes;

then take up your duck, and pour the fauce over it.

Or you may roafl your duck, and make this laiice,

and pour over it
;

but then half a pint of gravy will

be enough.
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To clrefs a Duck a la Braife.

TAKE a chick, lard it with little pieces of bacon,
leafon it infide and out with pepper and fait; lay a
layer of bacon, cut thin, in the bottom of a dew-
pan, and then a layer of lean beef, cut thin

; then lay
your duck with fome carrot, an onion, a little bundle
offweet herbs, a blade or two of niace, and a thin
layer of beef over the duck

; cover it clofe, and fet it
over a flow fire for eight or ten minutes

; then take
off the cover and fliake in a little flour, give the pan
a fliake, pour in a pint of fmall broth, or boiling
water: give the pan a fliake or two, cover it clofe
again, and let it flew half an hour

; then take ofFthe
cover take out the duck, and keep it hot; let the
auce boil till there is about a quarter of a pint, or a

il£ t e be«er; then drain it, and put it into the dew-
pan again, with aglafs of red wine

;
put inyourduck,

lake the pan, and let it flew four or five minutes-
then lay your duck in the difb, and pour the fauceover it, and gnrnifli with lemon. If you love yourduck very high, you may fill it with the following in-
gredients

;
take a veal fweetbread, cut it in eight or ten

pieces, a few truffles, fome oyflers, a few fweet herbsand parfley chopped fine, a little pepper, fait, andbeaten mace: fill your duck with the above ingre-
dients, tie both ends tight, and drefs as above; Or}ou may fill it with force-meat made thus: take a

r e piece 0l V ea | take all the fl<in and fat off, beat
it amoitar, wrth as much fuet, and an equal quan-t-y or crumbs of bread, a few’ fweet he?bs fome
P- r ey chopped, a little lemon-peel, pepper fait

,:r,fr^nd nu,m
'S' ™«>«

p

"P
p
-5ib

f&
pie«s

U

wither
^ °X

-

S

I
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1

late tender ancI cut it into

nSj for

;

1

|

£ artichoke-bottoms cut into four

or let it alonJ a' ,

YoU ma >' lard jour duck

1. teaas r“" pl” r5 : for "V 1 .w»k

To boll Ducks the French way.

is
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pipkin, with half a pint of red wine, and a pint of

good gravy, fome chefnuts, fird roaded and peeled,

half a pint of large oyfters, the liquor drained, and

the beards taken off, two or three little onions minced

fmail, a very little dripped thyme, mace, pepper, and

a little ginger beat dne ;
cover it clofe and let them

dew half an hour over a dow fire, and the crudof a

French roll grated when you put in your gravy and

wine. When they are enough, take them up, and
pour the fauce over them.

To drefs a Goofe with Onions or Cabbage.

SALT the goofe for a week, then boil it. It will

take an hour. You may either make onion-fauce, as

we do for ducks, or cabbage boiled, chopped, and

dewed in butter, with a little pepper and fait
;
lay

the goofe in the difh, and pour the fauce over it. It

eats very good with either.

Directions for roafting a Goofe.

TAKE fome fage, wadi and pick it clean, and an

onion
;
chop them very fine, with fome pepper and

fait, and put them into' the belly
;

let your goofe be

clean picked, and wipe it dry with a dry cloth, infide

'and out
:
put it down to the fire, and road it brown ;

oue hour will road a large goofe, three quarters of an

hour, a fmail one. Serve it in your didi with fome

brown gravy* apple-fauce in a boat, and fomegravy

in another.

A Green Goofe.

NEVER put any thing but a little pepper and fait,

unlefs defired :
put gravy in the difii, and green fauce

in a boat, made thus: take half a pint of the juice of

forrel; ifnoforrel, fpinach juice : have ready a cullis

of veal broth, about half a pint, fome fugar, the juice

of an orange or lemon ;
boil it up for nve or fix

minutes, then put your forrel juice in, and juft boil it

up. Be careful to keep it dirring all the time, or it

will curdle; then put it in your boat.
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To diy a Goofe.

GET a fat goofe, take a handful of common fair,

n ,l7f
Jn
r°r

nCe0f fait- pet rr, a quarter of apound of coarfe fugar, mix all together, and rub yourgoofe very well
; let it lie in this pickle a fortnffturning and rubbing it every day, then roll it in

for a weT" Tf v

a

b

Timney vvhere «-ood-frnoke is

u u ,

Ifyou bave not that con veniency fendK to the baker’s : the fmoke of the oven wKry Lor you may hang it in your own chimney, not too neathe fire, but make a fire under it, and 1^ horfe-duneand faw-duft on .r, and that will fmother and fmokedry ,t
; when it » well dried keep it in a dry PTce •you may keep it two or three months, or more ^when

Sm k id\
m 111 3 g°0d dcaI ° f Watcr

’
and be ^re to

ax boM

r̂efs n Goofe in Ragoo.

dowit^tb’lom hVn7^
Wii

-

h *2'™’ then P** *
water, let it L cold , - P ' lnt° fcaldin

8l

with pepper fait and
U

| "7* 1 bacon
’ ^afon it well

it all o ver,

C

takf* a* pound T «our
Put it into a deep ftew-pan fe°t°k ^

eef"^ et Cllt

m yourgoofe, let it b/h
’ f Jt be melted, then put

is brownout in a qUrt ofTnV
0 b ° th wh™ "

two, a bundle of f?VCet herbs
g
'T>’ 7" ° ni0n or

pepper, and a few cloves
’ & bay eab

’ ôme whole
ftew foftly till i t is tender’ IT U clo

'

fe
> and it

if fmall, If a l arge Tne an ? h °Ur wi “ do i t

mean time male? a ragoo boTT'
3 hal

f‘
*» the

enough, fome carrots and omls^
y°*'t turnips and carrots

t h" f;iT’
, een

rgh: Cut
mutton, puttheminton G J asf(

?
ra ll;i'rico of

go<;d beef gravy, a |; tt
i. n

e'Pan with half a pint of
-ufd in

5

hoV „dT."isT
lf8l
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’ »f
quarter of an hour. Take , h r

3,1 t0^ct,ler a
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YouWhere the onion is difliked, leave it out.

may add cabbage boiled and chopped finall.

A Goofe Alamode.

TAKE a large fine goofe, pick it clean, (kin if,

bone it nicely, take the fat off; then take a dne

tongue, boil it, and peel it, take a fowl and do it in

the fame manner as the goofe, fealon it with pepper,

fait, and beaten mace, roll it round the tongue, feafon

the goofe with the fame, put the tongue and fowl m
the goofe, put it into a little pot that willjuft hold it;

put to it two quarts of beef gravy, a bundle of fweet

herbs and an onion
;

put fome flices-of ham, or good

bacon, between the fowl or goofe, cover it clofe, and

let it flew an hour over a good fire ;
when it begin

to boil let it do very foftly ;
then take up your goofe

and (kim off all the fat; (train it, put in a glafs of

red wine, two fpoonfuls of catchup, a veal fweet bread

cut fmall, fome truffles, morels, and mufiirooms, a

piece of butter rolled in flour, and fome pepper and

Fait, if wanted ;
put in the goofe again,,a,weft clofr,

and let it (lew half an hour longer ;
then take up,

and pour the ragoo over. Garniib with lemon.

Note, This is a very fine diflt. You mud mmdto

•fave the bones of the goofe ana fowl, and put fflem

Into the aravy when it is fill! let on ;
and >t will be

bener if you roll fome beef-marrow between the

vie and the fowl, and between the fowl and goofe,

it will make them mellow and eat fine., ^ou may

add fix or feven yolks of hard eggs who e in the dj fli

,

Fte/n pretty^addition. Tate cate to fktm off the

'“n B The beft method to bone a goofe ot fowl

nf tii v fort is to begin at the breaif, and take all off

the bones without cutting the back : for %' l,e 'l lt

(j

f wed up, and you come to flew it, it generally burlls

in the back, and fpoils the fhape of it.

To fttvs Giblets.

r pt them be nicely fealded and picked, cut the

• nnT n two the head, and the neck, and legs

pinions mi two- 1
7 them very

in two, and the gizzards in lour ,
wafli J
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clean, put them into a ftew-pan or foup-pot, with
three pounds of fcrag of veal, juft cover them with
water

; let them boil up, take all the fcum clean off;
then put three onions, two turnips, one carrot, a lit-

tle thyme and parfley, flew them till they are tender,
ftrain them through a fieve, wadi the giblets clean
with fome warm water out of the herbs, &c.

; then
take a piece of butter as big as a large walnut, put it
in a ftew-pan, melt it, put in a large fpoonful of
flour, keep it ftirring till it is fmooth

; then put in
your broth and giblets, Hew them for a quarter of an
hour; leafon with fait : or you may add a gill of
Lifbon wine and juft before you ferve them up, chop
a handful of green parfley and put in

;
give them a.

boil up, and ferve in a tureen, or foup-difh.
N. B. Three pair will make a handfome tureen

full.

To make Giblets a la Turtle .

Let ,hree pair of giblets be done as before (well
cleaned) put them into your ftew-pan, with four
pounds of fcrag of veal, and two pounds of lean beef
covered with water; let them boil up, and /kirn them
very clean

; then put in fix cloves, four blades of
mace, eight corns of all-fpice, beat very fine, fome
bah), fweet marjoram, winter-favory, and a littlethyme chopped very fine, three onions, two turneps,and one carrot

; itew them till tender, then ftninthem through a fieve, and wafti them clean out of theherbs m fome warn, water; then take a piece of but-
'

’ P
U

J,

11 ln y°}' r ftew-pan, melt it, and put in asmich flourasw.il thicken it, ftir it till itisfmoothhen put your liquor in, and keep ftirring it all thetime you pour ,t ]n
,
or elfe it will go mro lumpswhich, if it happens, you muft ftrain' it throu^i

l
e

n

V

n
e

* th

aVr V Pinfof Madeira wine, fomepepper and fait, and fome Cayenne pepper • ftew itfor ten minutes, then put in your gibl“s a7dV]juice of a lemon, and ftew them fifteen* minutesferve them in a tureen. You may put mSwballs, made thus; boil fix eggs hard, take out the
* z
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yolks, put them in a mortar, and beat them, throw

in a fpoonlul of flour, and the yolk of z raw egg,

them together tilLfmooth ;
then roll them m little

bails, and fcald them in boiling water, ana juft be-

fore you fervethe giblets up, put them in.

N.' B. Never put your livers in at firft, but boil

ihpm in a fauce pan of water Dy tbemfelves.

'To roafi Pigeons.

FILL them with parfley, clean waflved and chop-

ped, and fome pepper and fait rolled in butter ;
fill

the bellies, tie the neck end clofe,
;fo that nothing can

runout, put a fkewer through the legs, and have a lit-

tle iron on purpofe, with fir. hooks to it, and on each

Kook hang a pigeon ;
fallen one end of the firing to

the chimney, and the other end-tot he iron (this is

what we call the poor man’s fpit,) flour them, bafte

them with butter, and turn them gently for fear of

hittina the bars. They will roafi nicely, and be full

of gravy. Take care how you take them off, not to

lofeany of the liquor. You may melt a very little

butter, and put into the difh. Your pigeons ought

to be quite frefli, and not too much done. Thisisbv

much the beft way of doing them, for then they will

fwim in tFTeir owngravy, and a very little melted but-

^N^B^You may fpit them on a long fmall fpit.

only tie both ends clofe j
and fend parfley and butter

one hnat and&ravv in anothci*

When von "oat thL n„ , fpit, all the gravy run,

out ;
or if you (luff them and broil them whole, you

cannot fav’e the gravy fo wall i though they vv ‘I be

very good with parfley and butter in the difh, or lpht

pnd broiled, with pepper and fait.

jTo boil Pigeons*

BOIL them bv themfelves, for -fifteen minutes;

then boil a handfome fquare piece of bacon and lay

in the middle, «.» feme fpinacl,
>

(

‘

l av the piteous on the fpinach. Garni 111 your

with paffley, laid in a jdnte before the fire to enfg

Or you may lay one pigeon m the middle,
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red round, and the fpinach between each pigeon, and
a dice of bacon on each pigeoi;. Garni fh with dices’
of bacon, and melted butter in'a cup.

, To ala daub Pigeons.

TAKE a large fauce-pan, lay a layer of bacon,
then a layer of veal, a- layer of coarfe beef, and another
little layer of veal, about a pound of veal, and a pou n d
of beef cut very thirr, a piece of carrot, a bundle of
fu'eet herbs-, an onion, fome black and white pepper, •

a blade or two of-mace, four or- five cloves. Cover
the fauce-pan clofe, fet it over a flow fire, draw it til!

iris brown, to make the gravy of a fine light brown
;

then put in a quart of boiling water, and let it flew till

the gravy is quite rich and good
;
then drain it off,

and fkim off all the fat. In the mean time duff the
bellies of the pigeons with force-meat, made thus :

take a pound of veal, a pound of beef-fuet, beat both
in a mortar fine, an equal quantity of crumbs of
bread, fome pepper, fait, nutmeg, beaten mace,’ a
little lemon peel cut final!, fome pardey cut fmall,
and a very little thyme dripped

; mix all together with
the yolks of two eggs, fill the pigeons and flat the
breads down, flour them and fry them in frefh butter,
a little brown

; then pour the- fat clean out of the pan,
and put the gravy to the pigeons, cover them clofe,
and let them flew a quarter of an hour, or till you
think they are quire enough

;
then take them up, lay

them iu a did), and pour in your fauce : on each pi-
geon lay a bay-deal, anti on the leaf a dice of bacon.
You may garnifli with a lemon notched, or let it
alone.

Note, You may leave out the duffing, they will be
very rich and good without it, and it is the bed way
of drefling them for a fine made difii.

Pigeons au Poire.

MAKE a good-t'orce-meat as above, cut off the
feet quite, duff them in the Oiape of a pear, roll
them in the yolk of an egg, and then in crumbs of
bread, Utck the leg at the top, and butter a difii to

F
3
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lay them in; then fend them to an oven to bake, but

do not let them touch each other. When they are

enough, lay them in a clifh, and pour in good gravy-

thickened with the yoik of an egg* or butter rolled

in flour
;
do not pour your gravy over the pigeons.

You may garni ill with lemon. It is a pretty genteel

difh : or, for change, lav one pigeon in the middle,

the reft round, and ftewed fpinach between pozc hed-

eggs on the fpinach. Garnifh with notched lemon

and orange, cut into quarters, and ha-ve melted butter

in boats.

Or thus: bone your pigeons, and ftnffthem with

force-meat; make them in the fliape of a pear, with

one foot ftuek at the fmall end, to appear like the

ftalk of a pear, rub them over with the yolk ofan egg,

and ftrow fome crumbs of bread on ; fry them in a

pan of good dripping a nice light brown
;
put them in

a drainer to drain all the fat off, then put them in a

ftew-pan with a pint of gravy, a gill of white wine,

an onion ftuek with cloves, cover them clofe, and

lfew them for half an hour, take them out, fkim olf

all the fat, and take out the onion, put in fome but-

ter rolled in flour, a fpoonful of catchup, the fame of

browning, fome truffles and morels, pickled nmfli-

rooms, two artichoke bottoms cut in fix pieces tach y

a little fait and Cayenne pepper, the juice of half a le-

mon ;
flew it five minutes, put in your pigeons, and

make them hot, put them in your difh, and pour f-he

fauce over them. Oarnifti with filed force-meat bails,

or with a lemon cut in efuarters.

Pigeons JloveJ.

TAKE a fmall cabbage lettuce, juft cut out the

heart, and make a force-meat as before, only chop

the heart of the cabbage and mix with it: then fill

up the place, and tie it acrois with a packthread ;
ny

it 0 f a light brown in frefli butter, pour out ail the

fat lay the pigeons round, flat them with your hand,

feaVon them a little with pepper, ialt,and beaten mace

(take great care not to put too much fait,) pour in

half a pint of Rhenifh wine, cover it clofe, and let it

lhw about five or fix minutes ;
then put in half a pint
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of good gravy, cover them clofe, and let them flew

half an hour. Take a good piece of butter rolled in

Hour, (hake it in ;
when it is fine and thick take it

up, untie it, lay the lettuce in the middle, and the

pigeons round ;
fqueeze in a little lemon juice, and

pour the fauce all over them. Stew a little lettuce,

and cut it into pieces for garnifb, with pickled red

cabbage.

Note. Or for change, you may fluff your pigeons

with the fame force-meat, and cut two cabbage-

lettuces into quarters, and flew it as above ;
fo lay the

lettuce between each pigeon, and one in the middle,

with the lettuce round it, and pour the fauce all over

them.

Pigeons Snrtout. ,

FORCE your pigeons as above, then lay a (lice of

bacon on the bread, and a dice of veal beat with the

back of a knife, and feafoned with mace, pepper and
fait, tie it on with a fmall packthread, or two little

fine fkewersare better; fpit them on a fine bird-fpit,

roaff them and bade them with a piece of butter,

then with the yolk of an egg, and then bade them
again with crumbs of bread, a little nutmeg and
fweet herbs; when enough lay them in your difli,

have good gravy ready, with truffles, morels, and
muflirooms, to pour into your difli. Garnifli with

lemon.

Pigeons Compote.

TAKE fix young pigeons,and fleewer them as for

boiling: make a force-meat thus: grate the crumb
of a penny-loaf, half a pound of fat bacon, fined
fome fweet herbs and parfley fine, two llialots, ora
little onion, a little lemon-peel, a little grated nut-
meg, feafon it with pepper and fait, and mix it up
w<ith the yolk of two eggs, put it-into the craws and
bellies, lard them down the bread, and fry them
brown with a little butter, then put them in a dew-
pan, with a pint of drong brown gravy, a gill of
white-wine; dew them three quarters of an hour,
thicken it with a little butter rolled in flour, feafon
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xvith fait and Cayenne pepper, put the pigeons in the
chOi, and Rain the gravy over them. Lay fome hot
force-meat balls round them and fend them up hot.

A French Pupton of Pigeons.

TAKE fuvoury force-meat rolled out like pafle»
put it in a butter difh, lay a layer ot very thin bacon,
Iquab pigeons, diced fweet bread, afparagns tops,
mufhi ooms, cocks combs, a palate boiled tenderand
cut into pieces, and the yolks of hard eggs; make
another force-meat and lay over like a pye^bake it

;

and when enough turn it imo a did), and pour gravy
round it.

Pigeons boiled with Rice.

TAKE fix pigeons, fluff their bellies with parfley,

pepper, and fait, rolled ina very little piece of butter r

put them into a quart of mutton broth, with a little

beaten mace, a bundle of fweet herbs, and an onion
;

cover them clofe, and let them boil a full quarter of

an hour: then take out the onion and fweet herbs,

and take a good piece of butter rolled in flour, put it

in and give it a (hake, feafon it with fait, if it u ants

it,, then have ready half a pound of rice boiled tender

in milk; when it hegins.to be thick (but take care it

does not burn,) take the yolks of two or three eggs,

beat them up with two or three fpoonfuls of cream,
and a little nutmeg

;
flir it together till it is quite

thick; then take up the pigeons and lay them in a

difli; pour the gravy to the rice, flir all together and
pour over the pigeons. Garnifli with hard eggs cut

into quarters.

Pigeons tranfmogrified.

TAKE your pigeons, feafon them with pepper and

fait, take a large piece of butter, make a pulf-pafle,

and roll each pigeon in a piece of pafle
;

tie them in

a cloth, fo that the pafle do not break, boil them in

a good deal of water. They will take an hour and a

half boiling, untie them carefully that they do not

break
;

lay them in the difli, and you may pour a little

good gravy in the difli. They will eat exceedingly

\
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good and nice, and will yield fauce enough of a very
agreeable relifli.

Pigeons in Fricando.

AFTER having traded your pigeons with their
legs in theirbodies, divide them in two, and lard them
with bacon

; then lay them in a dew-pan with the
larded tide downwards, and two whole leeks cut fmall
two ladlefuls of mutton broth, or veal gravy; cover
them clofe over a very flow fire, and when" they are
enough make your-fire very brifk, to wade away
what liquor remains; when they are a fine brown
take them up and pour out all the fat that is left in
the pan

;
then pour in fome veal gravy to loofen what

flicks to the pan, and a little pepper; dir it about
tor two or three minutes and pour it over the pigeons.
This is a pretty little fide-difl>.

To roaft Pigeons with a Farce.

MAKE a farce with the livers minced fmall, a$
much fweet fuet or marrow, grated bread, and hard

equal quantity o! each
; feafon'with beaten'

mace, nutmeg, or a little pepper, faltand fweet-herbs •

mix all thefe together
, with the yolk of an eag, then

cut the /kin ofyour pigeon between the leo S "and the
body and very carefully with your finger's raife the
'.km from the flefh, but take care you do not break
it: then force them with this farce between the (kin
and fle/h, then trufs the legs clofe to keep it in- fpit
them and road them, drudge them in a little flour,
and hade them with a piece of butter

;
fave rhe gravyw me h runs from them, and mix it up with a little

red wine, a little of the force-meat, and fome nut-meg. Let it boil, then thickdn it with a piece of
butter rolled m flour, and the yolk of an egg beat upand fome. minced lemon

; when enough layThe pi^ms

lemon.
n>

’
a "d P°Ur in 6"“r

TAKE fo

force-meat as

Pigeons a la SouJ/cl.

ur pigeons and bone them
; make a

for pigeons Compote, and duff them,
f5
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put them in a ftew-pan with a pint of veal gravy

r

flew them half an hour very gently, then take them

out
;

in the mean time make a veal force-meat and

wrap all round them, rub it over with the yolk of an

egg, and fry them in good dripping of a nice brown ;

take the gravy they were ftewed in, flum off the fat,

thicken it with a little butter rolled in flour, the yolk

of an egg, and a gill of cream beat up, feafon it with

pepper and fait, mix it all together, and keep it flir-

ri n'g one way till it is fmontli ;
flrain it into your difli,

and put the pigeons on. Garnifh with plenty of

fried parfley
;
you may leave out the egg and cream,

and put in a fpoonful of browning, a little lemon

pickle and catchup, if you like it beft.

< Pigeons in Pimli co.

TAKE the livers, with fome fat and lean of ham

or bacon, muflirooms, truffles, parfley, and iweet

herbs; feafon with beaten rnace, pepper and. fait;

beat all this together, with two raw eggs, put it into

the bellies, roll them all in a thin flice of veal, over

that a thin flice of bacon ;
wrap them up in white

paper, fpit them on a fmall fpit, and roafl them-

the mean time make for them a ragoo ot truffles an^

mu flu ooms chopped fmall with parfley cut fmall; put

to it half a pint of good veal gravy, thicken with a

piece of butter rolled in flour. An hour will do your

pigeons ;
baflethem, when enough lay them in your

difli, take off the paper, and pour your fauce over

them. Garni fli with patties, made thus : take veal

and cold ham, beef-fuet, an equal quantity, fome

muflirooms, f.' tet herbs, and ipice; c op t em >

fet them on the fire, and moiffen with milk or cr^ ’

then make a little poff pafle, toll a»< ]«

patties, atxntt an mch sleep, and two inches long, Ml

L m with the above ingredient,, cove, pan !ofe

f
.nd

bake them;' lay fix of them round a difli. 1

makes a fine difli for a fuff courfe.

To jug Pigeons.o

PULT crop, and draw pigeons, but do not wnfli

J" five the livers and put them in folding water,
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and fet them on the firefor a minute or two : then
take them out and mince them fmnIJ, and bruife them
with the back of a fpoon

; mix them with a little pep-
per, fait, grated nutmeg, and lemon-peel fhred very
fine, chopped parflev,and two yolks ofeggs very hard;
oruile them as you do the liver, and put as much fact
as liver, fliaved exceedingly fine, and as much grated
bread

j work thefe together with raw eggs, and roll it
in frefli butter

;
put a piece into the crops and bellies,

and tew up the neck and vents, then dip your pigeonsm water, and feafon them with pepper and fait as for
a pie

;
put them in your jug, with a piece of celery,

a bundle of fweet herbs, four cloves and three blades
of mace beat fine, flop them clofe, and fet them in a
kettle of water, firft cover them clofe, and lay a
tne on the top of the jug, and let it boil three hours;
then take them out of the jug, and lay them in a difb,
take out the celery and fweet-herbs, put in a piece of
nnter ro.led in flour, fliake it about till it is thick,
and pour it on your pigeons. Garnifli with lemon.

To flew P/peoHs.
• O'

SEAsON your pigeons with pepper and fait, a few
cloves and mace, and fonwfwreet herbs; wrap thisieafomng up in a piece of butter, and put it in their
elhes; then tie up the neck and vent, and half roaftem

;
put them in a ftew-pan, with a quart of good

® v, a little white wine, a few pepper-corns, threeor four blades of mace, a bit of lemon, a bunch offweet herbs, and a fmall onion
; ftew-themWly tilltey are enough; then take the pigeons^L, ' andftram the liquor through a fiev C

; fkini it, and thicken
it m your ftew-pan, put in the pigeons, with fomepickled mufhrooms and oyfiers; ilL it five minutesand pm the pigeons in a diflj, and the fauce over.

‘ ’

To d-.-efs a Calf’s Liver in a Caul.

f en'lakf TnoJl^i “‘j.S
",e

take -.IF the outtrmoft coats, p„„„J cloves nSa dozen coriander-feeds, add them to the onionl, am!
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pound them together in a clean mortar; then take

them out, and mix them with the liver, take a pint of

cream, half a pint of milk, and feven or eight new

laid eggs; beat them together, boil them, but do not

let them curdle, hired a pound of fuet as fmall as

you can, half melt it in your pan, and pour it into your

eo-g and cream, then pour it into your liver, then

mix all well together, feafon with pepper, fait, nut-

and a little thyme, and let it hand till it is cold :

fpread a caul over the bottom and Tides of the (tew-

nan and put in your haflied liver and cream together,

fold it up in the caul, in the fhape of a calf’s liver,

then turn it upfide down carefully, lay it in a difh

that will bear the oven, and do it over with beaten

eacT drudge it with grated bread, and bake it in an

oven. Serve it up hot for a firh courfe.

To roafl a Calf's Liver.

LARD it with bacon, then fpit it and roafl it :

ftrve it up with good gravy.

To roafl Partridges.

T FT them be nicely roafled, but not too much
,

V, -i he them gently with a little butter, and drudge with
baftetne g y and froth them nicely

e
vy in .he did,, with bread-fauce ...

aUaJ
Seaborn a handM or two of

V nf hread put in a pint of milk or more, a

bi on on a little whole white pepper, a little

Standt bit of butter, boil it all well up. then
latt, < n ' we l with a lpoon

;

ta
!

tC tH
vprrov-fauce ^n a boat make thus: choj four

fl^us'finc 'a "ill of good gravy, and a fpoonful of

SSrf. Uttlf pepper and fait ;
boil them up one

minute, then put it in a boat.

To toil Pat tridges.

pmT them in a good deal of water, let them boil

®°'YS mimnes will be fnliicient For fance

q
v ’on arter of a pint of cream, and a piece of

f reflr hotter
big as a eralnnt ;

(lir it one way

is melted, and pour it into the d.tli.



MADE PLAIN AND EASY. 109

Or this fauce : take a bunch of celery clean walked,

cut all the white very fraall, math it again very clean,

put it into a fauce-pan with a blade of mace, a little

beaten pepper, and a very little fait; put to it a pint

of water, let it boil till the water is juft wafted away,
then add a quarter of a pint of cream, and a piece of
butter rolled in flour; ltir all together, and when it

is thick and fine, pour it over the birds.

Or this fauce
;
take the livers and bruife them fine,

fome parfley chopped fine, melt a little nice frefh

butter, and then add the livers and parfley to it,

fqueeze in a little lemon, juft give it a boil, and pour
over the birds.

Or this fauce; take a quarter of a pint of cream,
the yolk of an egg beat fine, a little grated nutmeg, a
little beaten macc, a piece of butter as big as a nut-
meg, rolled in flour, and one fpoonful of white-
wine; ft ir all together one way, when fine and thick
pour it over the birds. You may add a few mu ill

-

rooms.

Or this fauce: take a few mufhrooms, frefh peeled,
and wafli them clean, put them in a fauce-pan with a
little fait, put them over a quick fire, let them boil
up, then put in a quarter of a pint of cream and a
little nutmeg; fliake them together with a very little

piece of butter rolled in flour, give it two or three
fhakes over the fire, three or four minutes will do;
then pour it over the birds.

Or this fauce : boil half a pound of rice very
tender in beef gravy

;
feafon it with pepper and fait,

and pour overyour birds. Thefe fauces do for boiled
fowls

;
a quart of gravy will be enough, and let it

boil till it is thick.

To chefs Partrislger a la Bralfe.

TAKE two brace, trufs the legs into the bodies,
lard them, feafon with beaten mace, pepper and fait •

take a flew-pan, lay dices of bacon at the bottom,’
then dices of beef, and then dices of veal, ail cut
thin, a piece of carrot, an onion cut Email, a bundle
of hveet herbs, and fome whole pepper; lay the par-
tridges with the breafts downward, lay fome thin dices
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of beef and veal over them, and fome parfley Aired

fine
;
cover them and let them flew eight or ten mi-

nutes over a flow fire, then give your pan a (hake,

and pour in a pint of boiling water; cover it clofe,

and let it flew half an hour over a little quicker fire;

then take out your birds, keep them hot, pour into

the pan a pint of thi n gravy, let them boil till there

is about half a pint, then drain it off, and fk-im off

all the fat; in the mean time, have a veal l'weetbread

cut fmall, truffles and morels, cock’s-combs, and
fowl livers ftewed in a pint of good gravy half an
hour, fome artichoke-bottoms, and afparagus-topsy

both blanched in warm water, and a few mufhrooms :

then add the other gravy to this, and put in your
partridges to boat : if it is not thick enough, take a

piece of butter rolled in flour, and tofs up in it : if

you will be at the expence, thicken it with veal and
ham cullies, but it will be full as good without.

To make Partridges Panes.

TAKE two roafied partridges, and the fiefli of a

large fowl, a little parboiled bacon, a little marrow or

fweet fuetchopped very fine, a few mufhroomsand mo-
rels chopped very fine, truffles, and artichoke- bottoms,

feafon with beaten mace, pepper, a little nutmeg, fait,

fweet herbs, chopped fine, and the crumbs of a two-

penny-loaf foaked in hot gravy
;
mix all well together

with the yolk of two eggs, make your panes on.

paper, of a round figure, and the thicknefs of an

e»g, at a proper diflance from one another, dip the

poTnt of a knife in the yolk of an egg, in order to

fhape them, bread them neatly, and bake them a

quarter of an hour in a quick oven : obferve that the

truffles and morels be boiled tender in the gravy you

foak the bread in. Serve them up for a fide-tlifl), or

they will ferve to garnifh the above difli, which will

be a very fine one for a firli courfe.

Note, When you have cold fowls in the houfe,

this make a pretty addition to an entertainment.
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To roafi Pheafants

,

PICK and draw your pheafants, and finge them,

lard one with bacon but not the other, fpit them,
roaft them fine, and paper them all over the bread ;

when they are juft done, flour and bade them with a

little nice butter, and let them have a fine white froth
;

then take them up, and pour good gravy in the did),

and bread-fauce in boats or bafons.

Or you may put water-crefles, with gravy in the
difli, and lay the crefles under the pheafants.

Or you may make celery fauce, ftewed tender,
drained and mixed with cream, and poured into the
difli.

If you have but one pheafant, take a large fowl
about the bignefs of a pheafant, pick it nicely with
the head on, draw it, and trufs it with the head turn-
ed as you do a pheafant’s, lard the fowl all over the
bread and legs with bacon cut in little pieces; when
roaded put them both in a difn, and no body will

know it. They will take three quarters of an hour
doing, as the fire mud, not be too brifk. Put gravy,
in the difli, and garnifii with water-crefles.

A feioed Pheafant.

TAKh, your pheafant and flew it in veal gravy,
take artichoke- bottoms parboiled, fome chefnuts,
roaded and blanched : when your pheafant is enough
(but it mud dew tilt there is jufl enough for fauce,
then fk-iin it), put in the chefnuts and artichoke-bot-
toms, a little beaten mace, pepper and fait enough to
feafon it, and a glafs of white-wine; if you do not
think it thick enough, thicken it with a little piece
of butter rolled in flour : fqueeze in a little lemon,
fiour the fauce over the pheafant, and have forne
force-meat balls fried and put into the difli.

Note, a good fowl will do full as well, trufled with
the head on, like a pheafant. You may fry faufages
indead of force-meat balls.

To drefs a Pheafant a la Braife.

Lay a layer of beef all over your pan, then a
layer of veal, a little piece of bacon, a piece ofcarrot,
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an onion (hick with doves, a blade or two of mace, a

fpoonful of pepper black and white, and a bundle of

fweet herbs; then lay in the pheafant, lav a layer of a

veal and then a layer of beef to cover it, fet it on the

fire five or fix minutes, then pour in two quarts of

boiling gravy : cover it clofe, and let it (lew very

foftly an hour and a half, then take up your pheafant,

keep it hot, and let the gravy boil till there is about a

pint
;
then ftrain it off, and put it in again, and put

in a veal fweetbread, firff being ftewed with the

pheafant; then put in fome truffles and morels, fome

livers of fowls, artichoke-bottoms, and afparagus-

tops, if you have them
;

let thefe fimmer in the gravy

about five or fix minutes, then add two fpoonfuls of

catchup, two of red wine, and a little piece of butter

rolled in flour, a fpoonful of browning, fliake all

together, put in your pheafant, let them ffew all to-

gether, with a few mufhrooms about five or fix mi-

nutes more, then take up your pheafant and.pour your

racoo all over, with force-meat balls. Garniflt with

lemon. You may lard it, if you cluife.

To boil a Pheafant.

TAKE a fine pheafant, boil it in a good deal of

water, kcepyour water boiling; half an hour will do

a fmall one, and three quarters of an hour a large

one. Let your fauce be celery ftewed and thickened

with cream, and a little piece of butter rolled in Hour ;

take up the pheafant, and pour the fauce all over.

Garniflt with lemon. Obferve to ftew your celery fo

that the liquor will not he all wafled away before you

put your cream in ;
if it wants lalt, put in fome ac-

cording to your palate.

Tofalviec Snipes or JTooJcocbs.

HALF roa ft them, and cut them in quarters, put

them in a ftew-pan with a little gravy, two flulots

chopt fine, a glafs of red wine, a little fait and

Cayenne pepper, the juice of half a lemon; Hew

them gently for ten minutes, and put them on a toaft

j'trvcd the fame as formatting, and fend them up hot;

Garnifh with lemon,
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Snipes in a Sunout
,

or Woodcocks.

TAKE force-meat made with veal, as much beef-
fuet chopped and beat in a mortar, with an equal
quantity of crumbs of bread; mix in a little beaten
mace, pepper and fait, fome parfiey, and a little fweet
herbs, mix it with the yolk of an egg;, lay fome of
this meat round the difli, then lay in the fnipes, beino-
firfl drawn and half mailed. Take care of the trail

;

chop it, and throw it all over the dilh.
Take fome good gravy according to the bignefs of

your lurtout, fome truffles and morels, a few mulh-
rooms, a fweetbread cut into pieces, and artichoke-
bottoms cut fmall, let all flew together, (hake them
and take the yolks of two or three eggs-, according as
you want them, beat them up with a lpoonful or Two
of white wine, ilir all- together one way, when it is
thick take it off, let it cool, and -pour it into the fur-
tout : have the yolks of a few hard eggs put in here
and there: feafon with beaten mace, pepper, and
lair, to your tafte, cover it with the force-meat all
over; rub the yolks of eggs all over to colour it, then
fend it to the oven. Half an hour does it, and fend
it hot to table.

To boil Snipes oy TToodcocks.

BOIL them in good ftrong broth, or beef gravy,made thus : take a pound of beef, cut it into
&

little

hlmh’
lnt

c
r ?'° qi):irt5 °f vvater
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K
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e PePl )er ! cover it dole, let itboil till about hall wafted, then ftrain it off, put thegravy into a fauce-pan, with fait enough to feafon it
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’ 10P tHe gUtS and liver fmall, takea little of the gravy the fnipes are boiling in andft.ew the guts in, with a blade of mace Take fou rcrumbs ol bread, and have them ready fried in a fflTlefreffl butter cnlp, of a fine light browm You mnfttake about as much bread as the infide of a ftale rollud rub them fmall into a clean cloth
; when they are’
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done, let them ftand ready in a plate before the

fire.

When your fnipes are ready, take about half a pint

of the liquor they are boiled in, and a*dd to the guts

two fpoonfuls of red-wine, and a piece of butter as

big as a walnut, rolled in a little flour, fet them on

the fire, (hake your fauce-pan often (but do not flir

it with a fpoon.) till the butter is melted, then put in

the crumbs, give your fauce-pan a (hake, take up

your birds, lay them in the difli, and pour thefauce

over them. Garnifli with lemon.

To chefs Ortolans.

- SPIT them fide-ways, with a vine leaf between y._

bade them with butter, and have fried crumbs of.

bread round the difli. Drefs quails the fame way.

To drefs Ruffs and Reiffs..

THESE birds are found in Lincolnfhirc and the

ifle of Ely, the food proper for them is new milk

boiled, and put over white bread, with a little fine

fugar ;
and be careful to keep them infeparate cages:

they feed very faff, and will die of their fat if not kil-

led in time : trufs them as you do a woodcock, but

draw them, and cover them with vine leaves.

To drefs Larks.

PUT them on a bird fpit, tie them on another fpit,

and roaft them twenty-five minutes wiih va gentlefire,

put them in a difli with crumbsof bread fried brown,

or you may put atoaft under with gravy and butter,

or gravy only.

Jo drefs Plovers.

.

TO two plovers take two artichoke-bottoms boiled,

forne chefnuts roafted and blanched, fome Ikirrets bod-

ed, cut all very fmall,mix withit fome marrow or beet -

fuet, the yolks of two hard eggs, chop al together,
,

lea-

fon with pepper, fait, nutmeg, and a little fweet her ,

fill the bodies of the plovers, lay them ina fauce-pr ,

nut to them a pint of gravy, a gl-d* ot 1

h
’

d
blade or two of mace, fome roafted chefnuts blanched,.
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anti artichoke-bottoms cut into quarters, two or three

yolks of eggs, and a little juice of lemon : cover them
clofe, and let them flew very foftly an hour. If you
find the fauce' is not thick enough, take a piece of
butter rolled in flour, and put into the fauce, fbnke
it round, and when it is thick take up your plovers,
and pour the fauce over them. Garnifli with roafted
chefnuts.

Ducks are very good done this way.
If they are well ted they need no butter, being fat

enough of themfelves.

Or boil them in good celery fauce, either white or
brown, juft as you like.

The tame way you may drefs wigeons.
N. B. The bed way to drefs plovers, is to road

them the fame as woodcocks, with a toad under them,
and gravy and butter,

To drefs Larks Pear FaJIuon.

YOU mild trnfs the larks clofe, and cut off the
legs, feafon them with fait, pepper, cloves, and mace;
make a force-meat thus : take a veal fweet-bread, as
much beef-fuet, a few morels and mufhrooms, chop
all fine together, fome crumbs of bread, and a few
fweet herbs, a little lemon-peel cut fmall, mix ail
together with the yolk of an egg, wrap up the larks in
force-meat, and (hape them like a pear, dick one leg
in the top like the dalk of a pear, rub them over with
the you ofan egg, and crumbs of bread, bake them in
a gentle oven, ferve them without fauce; or they
make a good garnidi to a very fine difii.

\ ou may ufeveal, if you have not a fweet-bread.

fagged Hare.

CUT it into little pieces, lard them here and there
with little dips of bacon, feafon them with Cayenne
pepper and (alt, put them into an earthen jug, with
a blade or two of mace, an onion duck with cloves,
and a bundle of fweet herbs

; cover the jug or jar vo«
do it in fo clofe that nothingcan get in, then let itina pot of boiling water, and threehours will do it :
-icn turn it out into thedidi, and take out the onion



at THE ART OF COOKERY

and fweet herbs, and fend it to table hot. If you ch»

not like it larded, leave it out.

Florentine Hare.

LET your hare be full grown, and let it hang four

or five days before you cafe it ;
leave the ears on, and

take out all the bones except the head, which mult

be left whole, lay the hare on the dreffer, and put m
the following force-meat ;

take the crumbs of a penny

loaf, the- liver Aired fine, half a pound of fat bacon

feraped, a glafs of red wine, fume fweet herbs chopped,

fine, feai'on with pepper, fait, and nutmeg, an an-

chovy chopped fine, the yolks of two eggs, mix alt-

together, and put into your hare’s belly, roll it up to

the head, fkewer it with the head and ears leamngback,

and tie it with a a packthread as you would a collar o t

veal, wrap it in a cloth, and boil it one hour and a

half in a (lew-pan covered clofe, with two quarts or

water ; as foon as the liquor is reduced to a quart, add

a pint of red wine, a fpoonful of lemon pickle one

of catchup, and one of browning, then takeout you*

hare, and flew the gravy nil it is reduced to a pint,

thicken it with butter rolled in flour, put the ha

the di(h, and pour the faiice over it, pull t he jaw-

bones out, and put them in the eyes
;
put

;

°* c

^
meat balls and truffles round n, and garndh wuh v\a

ter erdfes..

To /care a Hare.

LARD a hare, and put a pudding in the be%;

it intoa pot or fifil-kettle, then put to it two quarts

of ftrong drawn gravy, one of red urme, a hole

lemon cut, a faggot of fweet herbs, nutmeg,W
j

a little fait, and fix cloves, cover « clofe
> \ k

over a flow fire till it is three parts done, then take

up and put it into a' diflv, and Arew >t O' er with

c&mbs of bread, fr.ee, herb, chopped

lemon peel grated, and half » nutmeg, fet it before

the fire and bafle it till it is of a hue hg.

l^the ’mean time take th P fat off jour «.vg- and

. thicken it with the yolk o an CK*
boiled hard and chopped fmall,.fome pickled
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'bcrs cut very thin

;
mix thefe with the fauce, and

pour it into the cl i 111

.

A fillet of mutton or neck of venifon may be done
the lame way.

Note, You may do rabbits the fame way, but it

muft be veal gravy, and white-wine, adding mufli-
rooms for cucumbers.

To Stew a Hare.

CUT it into pieces, and put it into a flew-pan,
with a blade or two of mace, fome whoie pepper, black
and white, an onion fluck with cloves, a bundle of
lweet herbs, and a nutmeg cut to pieces, and cover
it with water; cover the (lew-pan clofe, let it (few
till the hare is tender, but not too much done : then
take it up, and with a fork take out the hare into a
clean pan, drain the fauce through a coarfe lieve,
empty all out of the pan, put in the hare again with
the fajice, take a piece of butter as big as a walnut
rolled m flour, and put in likewife one fpoonful of
catchup and a gill of red wine, flew all together
(with a few trefli mufhrooms, or pickled ones, if you
have any) nil it is thick and fmooth, then di(h it up
and fend it to table. You may cut a hare in two’
and flew the fore quarters thus, and roafl the hind-
quarters with a pudding in the belly.

A Hare Civet.

BONF. the hare, and take out all the finews • cutone half in thin dices, and the o, her half n pTeces auinch thick, flour them, and fry them in a litde frefh

nn'Jr
^

?

0U
T, q^

Ck
’ a,Kl haVC read? fome gravyn de good with the bones of the hare and beef, put I

a tile eld

‘ nt° Pa " t0 the harr
’ WmuftariUnda litde elder vinegar

; cover it clofe, and let it do

.L
,

hea:"iL

t

;;r,Se
a!Crean

'’ t,len dilh i( ‘V

Portuguefe Rabbits.
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and the rabbits turned with the backs upwards, ana-

two of the legs dripped to the claw-end, and lb trul-

fed with two fkewers. Lard them, and road them

with what fauce you pleafe. If you want chickens

and they are to appear as fuch, they mud be drefltd

in this manner : ferve them up hot with gravy in the

diflt, and garnifti with lemon and beet-root-

Rabbits Stirprife.

ROAST two half-grown rabbits, cut off the heads

clofe to the dioulders and fird joints; then take orr all

the lean meat from the back-bones, cut it dual!, and

tofs it up with fix or feven fpoonfuls of cream and

milk, and a piece of butter as big as a walnut rolled

in flour, a little nutmeg and a little fait, fliake all to-

gether till it is as thick as good cream, and lent to

cool; then make a force-meat, with a pound of veal,

a pound of fuet, as much crumbs of bread, two an-

chovies, a little piece of lemon-peel cut fine, a little

fprig of thyme, and a little nutmeg grated ;
let tne

veal and fuet be chopped very fine and beat in a mor-

tar, then mix it all together with the yolks of two raw

eggs, place it all round the -rabbits, leaving a on

trough in the Back-bone open, that you think-will

hold the meat you cut out with the fauce ;
pour it in,

and cover it with the force-meat, fmooth it all over

with your hand as well as you can with a raw egg,

fquare at both ends, throw on a littlegrated bread,

and butter a mazarine, or pan, and take

thedreffer where you formed them, and placeithem on

it very carefully. Bake them three quarters of an hour

"|l Sev ere of a fine brown colour, l.et your fauce

be gravy thickened with butter and the ]uiceo|l(-

mont lay them into the did,, nnd pour in thelWca

Garnifl) with orange, cut into quaiters, a

up for a firft courfe.

To drefs Rabbits in CaJJerole.

DIVIDE the rabbits into quarters. \ on ^
them or let them alone, juft as you pleafe ftwke

flour over them and try them with lard or bu jr,

then put them into an earthen pipkin, with 1
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of good broth, aglafsof white-wine, a little pepper,
‘

.

ltt € lab
> wanted, a bunch of Aveet herbs, and'a

piece of butter as big as a walnut, rolled in flour-cover them clofe, and iet them ftew haIf an hou »

tben dnfii them up, and pour the fauce over them

rnZ‘t
>n

!
m

L
h Se

V
1!

L
e oranSe’

cut i,uo thin flices and

thefficwi
C PCe th3t ' S CUt ° Ut h7 Pretti,y betwee"

Mutton Kebobbed.

TAKE a loin of mutton, and joint it between every

arafpa/ l?

n W Wlth
„
PePPer and- fait moderately,

grate a fmall nutmeg all over, dip them in the yolksof three eggs and have ready crumbs of bread andfweet herbs, dip them in, and clap them tog the, nthe fame fhape agam, and put it on a fmall
roafl them before a quick fire, fet a difli under andbafle it with a little piece of butter, and then ’keepba fling with what comes from it, and throw fome

iTioaftin°
f bre

h

ada
.

ndfweet herbs all over them as it

the dih
2

’A 6'’ U ,s

;f
nough »

take it up, lay it inthe difli, and have ready halfa pint of good ^rawand what comes from it
; take two fpoonfuls of catch-up, and mix a tea fpoonhil of flour with it, and put to

S;s:r’g"h"- indEi" k

p

N
°rn

>’ou jnuft obferve to take off all the fat ofe tnfide, and the fkm of the top of the meat andfome of the fat if there be too much. When vonput in what comes from your meat into the grlvvobferve to pour out all the fat.
S y »

d Neck of Mutton
, called the Hajly Dijh.

TAKE a large pewter or filver difli, made IikP n
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mutton in the difli, on that a row of roll, then a row

of turnips, and then onions, a little fait, then the

meat, and fo on
;
put in a little bundle offweet herbs,

and two or three blades of mace ;
have a tea-kettle cf

water boiling, fill thedifh, and cover it clofe, hang

the difh on the back of two chairs by the rim, have

ready three (beets of brown paper, tear each (beet

into five pieces, and draw them through your hand,

light one pieceand hold it under the bottom of the

did], moving the paper about, as fad as the paper

burns; light another till all is burnt, and your meat

will b.e enough. Filteen minutes juft does it. Send

it to table hot in the diftt.

Note, This difb was firft contrived by Mr. Rich,

amd is much admired by the nobility.

To make a Currey the Indian TViay.

TAKE two fmall chickens, (kin them, and cut them
q

as for a fricafey, wadi them clean, and (lew them in

about a quart of water, for about five minutes, then

drain off the liquor, and put the chickens in a clean

difli; take three large onions, chop them fmall, and

fry them in about two ounces of butter, then put in

the chickens, and fry them together till they are

brown, take a quarter of an ounce of turmenck, a

large i'poonful of ginger and beaten pepper together,

and a little fait to your palate; drew all theie in-

gredients over the chickens whilft trying, then pour

bi the liquor, and let it dew about half an hour, then

nut in a quarter of a pint of cream, and the juice ot

two lemons, andferve it up. The ginger, pepper,

and turmenck mult be beat very fine.

To boil Rice.

PUT t\yo quarts of water to a pint of rice, let it

boil till you- think it is done enough, then throw in a

fnoonful of fait, and turn it out into a cullender; then

let it (land about five minutes before the fire to dry,

and ferve it up in a difli by itfelf. Difli it up and

lend it to tabic, the rice m a difli by itielf.
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To makea Fellow the Indian IFay.

TAKE three pounds of rice, pick and vvafh it veryclean put ,t ln a cullender, and let it drain veryd
y; take three quarter5 of a pound of butter, andpnt it into a pan over a very flow fire till it melts then

“eeP all the fleam in : add to it a lirrlp r0 n r
^

whole pepper, half a dozen blades of mace

h from°|

VeS
'

•

YoU ;”" r' P"' “ a little wa“r lo keep

them?
16 * ThlS 13 til£ trueIndlan way of dreffing

T
-Another Way to make'a Felloe

mace, fome whole white-pepper and th,

b
,.

d
°{

water, half a pound of bacon tu
th

.

ree gaM°ns of
cloves, cover it clofe and i

’
-

W
,° ?,

nions
’ aild

foftly till the meat u
lcn it doiIs, let it do very

two-thirds wafled thu?°fl .

not,lill
g’ and above

this loup into a fiiiice-nan

^ rain
.

Jt
» tdc llex t day put

it over a very flow fir
’ '‘. ud a P°U ; d of rice, fet

burn, when the idee is ^Scf at®e K d ° "<*
to a did). Garnifli with?.

d
i

c ^ anddry, turnitin-
bave roafted fowls in another c/ffif.

23 tUt tW
?’ and

ftft it will hit rylwiittl itHo -

"
’"'I'

r ' Ce fimmers <°o
be very thick arid d o ?

10
.

be "“ cfe ' * mull
,

mummy. 1U tde ftce not boiled to a

To make Efface ofHam.T-U'r, l .

oy nam.

" thin Picc-rand^ly

C

t,^ thebottonr of^ottrG



J22 THE ART OF COOKERY

dew-pan
;
put over them fix onions diced, two carroty

and one partnip, , wo or three leeks, , few frelh mpfo-

rooms, a little parfley or fweet herbs,

lots, and fome cloves and mace, put a little water a

the bottom, fet it on a gentle ftovc till it -begins to

flick; then put in a gallon of veal broth to a ham of

fourteen pounds (more or lefs broth, accor mg

the fizeoftheham; )
let it dew very genily for one

-hour; then drain it off, and put it away for ule.

RULES to be-obferved in all MADE-DISHES.

FIRST, that the dew-pans, or fauce-pans, ana

covers be very clean, free from fand, and welltinne ,

time any white fauce is over the fire, keep dirnn e

^e^As to

d

pe7PVr°and
fl

falt!

thine; more than another. A P rr .

i u,tr a q no t put too much of eitner.

As .o mod made-din,es yon ™vj>m ^
think proper to enlarge t or ^ . truffk s,

rooms pick ed, dried, el

Jj 0XLlates cut in fmall

morels, cocks-combs Hewed ox
• p b(>iied|

bits, artichoke-bottoms, either pickled, ^ .

q

or dried
Tops the yolks’of hard eggs,

four pieces, afpara P
ft J- t0 oive a fauce

"' h 'rc - " al,u"

elder vinegar, or lemon-juice.
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CHAP. III.

Rad this CHAPTER, a„d vol, wm fi „ d hmv .
iivea French Cook’s Sauce is.

Tke French Way of dreffing Partridges .

WHEN they are newly picked and drawn, finaethem: you mnft mince their livers with a bitor nutter, feme feraped bacon, green trufflel if voa

dull Il'-Vpicel
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v>
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? .?

f the
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^
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f
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>
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To make Rfence of Ham.

TAKE the fat off a Weftphalia ham, cut the lean

in dices, beat them well, and lay them in the bottom

of a ftew-pan, with dices of carrots, parfmps, and

onions; cover your pan, and fet it over a gentle fire.

Let them dew till they begin to dick, then fpnnkle

on a little dour, and turn them ;
then moiden wnh

broth and veal gravy, feafon wit bithree or fourmuto-

rooms, as many truffles, a whole j J
mrdev and half a dozen cloves, or mftead of the

feek you may put a clove of garlic. Put in fome

crufts of bread, and let them dimmer over the fire or

three quarters of an hour. Strain it, and fet it by tor

life.

A C.ullisfor all Sorts of Ragoo.

HAVING cut three pounds of lean veal, and halt

, domid of ham into dices, lay it in the bottom of a

n hc-n take out the dices of veal, drain it, and
hour, then taK Now compute the ex-

dreflW fuU "

well without this expenfe.

A Cullisfor all Sorts of Butcher s Mt at.

YOU mull take meat according to >
c

'|
UC^ r

j e , Vf
if ien or y ?

» «""«“£
a ,1 ourtdo

TO) a ham. ”' lth ?"
’f„

“ ’ “
,’bout the big-

,r C'nr i he e<J of veal in pieces, auv-» »
cut off. Out the e J ,

r ftew-pan, and

liefs of your fill,
p ranod, an onion cut m

ti™ u«nic«of *»m , ™a
a( firfl am, it

takcotfd.c cover and ton,
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to colour it on all fides the fame, but take care not to
burn the meat. When it has a pretty brown colour,
moiften your cullis with broth made of beef, or other
meat, feafon your cullis with a little fweet bafil, fome
doves, with fome garlic, pare a lemon, cut it in
llices, and

,
ut it into your cullis, with fome mufh-

rooms. Put into a ftew-pan a good lump of butter,
and let it over a (low fire, put into it two or three
handfuls of flour, ftir it with a wooden ladle, and let
it take a colour

;
if your cullis be pretty brown, you

muff put in fome flour. Yourflour being brown with
your cullis, pour it very fofrly into your cullis, keep-
ing if furring with a wooden ladle, then let your
culhs flew fortly, and fkim off all the fat, put in two
glaffes of champaign, or other white wine, but take
care to keep your cullis very thin, fo that you mav
take the fat well off, and clarify it. To clarify j ryou muff put it in a ffove that draws well, and cover
it cmfe, and let it boil without uncovering, till it-bods over, then uncover it, and take off the fat that
is round the ftew-pan, then wipe it offthe cover alfo
and cover it again. When your cullis is done, takeout the meat, and drain your cullis through a filk
drainer. This cullis is for all forts of ragoos, fowls ,
pies, and terrines.

0 5

Cullis the Italian luajt.

PUT into a ftew-pan half a ladleful of cullis asmuch effence of ham, half a ladleful of gravy’ asmuch of broth, three or four onions cut into flices

tel "whh?
° V“ «>"<= coriander*

i
£e

’
'vnh a lemon pared and cut into dices a Hm-u^ a

L;itT
fhr°0mS

’ andg00d 0il
’ P 111^ 11 ov er

% .
•

^ e 'V 3
fl
llarter oJ an hour, take the fitwell off, let it be of a good tafte, and you may ufe it

'

with all forts of meat and fifh, particularly with daiLlfifli,

t

1 h is fauce will do for two chicken's, fix pigeonquai.s, or ducklings, and all forts of tame antf wildfowl. this Italian or French fauccTfaucyG 3.
j
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Cullis of Craw-F'ijh.

YOU nraft get the middling fort of Craw-fifh, put

them over the fire, feafoned with fait, pepper, and
onion cut in dices, being done, take them out, pick

them, and keep the tails after they are fcalded, pound

the reft together in a mortar, the more they are

pounded, the finer your cullis will be. Take a bit of

veal, the bignefs of your fift, with a fmall bit of ham,
an onion cut in four, put it in to fweat gently, if it

flicks but a very little to the pan, powder it a little.

Moiften it with broth, put in fome cloves, fweet

bafil in branches, fome mu fli rooms, with lemon pared

and cut in flices, being done, (kirn the fat well off,

let it be of a g od tafte : then take out your meat

with a fkimmer, and go on to th cken it a little with

effence of ham; then put in your craw-fifli, and ftrain

it oft'. Being drained, keep it for a firft courfe of

craw-fifh.

A White Cullis.

TAKE apiece of veal, cut it into Ti nail bits, with

fome thin flices of ham, and two onions cut into four

pieces; moiflen it with broth, feafoned with mufli-

rooms, a bunch of parflev, green onions, three cloves,

and fo let it flew. Being ftewed, take out all your

meat and roots with a fkimmer, put in a few crumbs

of bread, and let it (lew foftly, take the white of a

fowl, or two chickens, and pound it in a mortar ;

beinv well pounded, mix it in your cullis, but it mint

not boil, and your cullis mud be very white ;
but i f it

js not white enough, you mud pound two dozen of

fweet almonds blanch: d, and put into your cullis ;

then boil a glafs of milk, and put itintoyouf cullis
;

let it beof a good fade, and drain it off; then put it

in a fmall kettle, and keep it warm. You may ufe it

for white loaves, white crufl of bread, and bifeutts.

Saucefor a Brace 'of Partridge^ Phcafanls
,

or any thing

you plcafe.

ROAST a partridge, pound it well in a mortar,

with the pinions of' four turkies, with a quart of

flrong gravy, and the livers of the partridges, ana



IvIADE PLAIN AND EASY. lif

fome truffles, and let it fimmer till it he pretty thick,

let it ftand in a difh for a while, then put two glafTes

of Burgundy into a dew-pan, with two or three flices

of onions, a clove or two of garlic, and the above'

lauce. Letit fimmer a few minutes, then prefs it

through a hair-bag into a flew-pan, add the efience of

ham, let it boil for fome time, feafon it with good
fpice, and pepper, lay your partridges, &c. in the difh,

and pour your fauce in.

They will ufe as manv fine ingredients to flew a pi-

geon or fowl, as will make a very fine difh, which is

equal to boiling a Lg'of mutton in champaign.
Jt would be needl.fs to name any rn’cJre, though

you nave much more expenfive fauce than this : how-
ever, 1 think there is enough to fhew the folly of thefe

fine French cooks. In their own country they will

make a grand entertainment with the expenfe of one
of thefe difhes, but here they want the little petty
profit: and by this fort of legerdemain, fome fine

eflates are juggled into France.

CHAP. IV.-

To make a Number of pretty little Difhes, fit for a
Supper, or Side-difh, and little Corner-dr flies, for
a great Table

; and the red you have in the Chap-
ter for Lent.

Hog's Earsforced.

TAKE four hog’s ears, and half boil them, or take
them fou fed

; make a force-meat thus: take
hall a pound of beef-fuet, as much crumbs of bread,
an anchovy, fome fage, boil and chop very fine a
little parfiey

; mix all together with the yolk of an
egg, a little pepper, flit your ears verv carefully to
make a place for your fluffing, fill them, flour them,
and fry them in frefli butter till they are of a fine
brown,, then pour out all the fat clean, and put to
them- half a pint of gravy, a glafs of white wine.
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three tea-fpoonfuls of mu Hard, a piece of butter ay-

big as a nutmeg rolled in flour, a little pepper, a fmall

onion whole, cover them clofe, and let them flew

foftly for half an hour, fhaking your pan now and

then. When they are enough, lay them in your difl),

and pour vour fauce over them, but firft take out the

onion. This makes a very pretty difli, but if you

would make a fine large difh, take the feet, and cut

all the meat in fmall thin pieces, and flew with the-

ears. Seafon it with fait to your palate.

Toforce Cock''s- Combs.

PARBOIL your cock’s-combs, then open them

with a point of a knife at the great end, take the

white of a fowl, as much bacon and beef-marrow,

cat-thefe fmall, and beat them fine in a marble mor-

tar, feafon them with fait, pepper, and grated nut-

meg, and mix it with an egg, fill the cock’s-combs,

and flew them in a little firong gravy, foftly, for half

an hour, then (lice in fome frefh muflirooms and a

few pickled ones, then beat up the yolk of an egg in

a little gravy, flirting it. Seafon with fait. When
they are enough, difli them up in little diflies or plates.

To preferve Cock''s-Combs.

LET them be well cleaned, then put them into a

pot, with fome melted bacon, and boil them a little
;

about half an hour after add a little bay-fair, l'ome

pepper, a little vinegar, a lemon diced, and an onion

Thick with cloves. When the bacon begins to flick.

to the pot, take them up, put them into the pan you

would keep in, lay a clean linen cloth over -them, and

pour melted butter clarified over them, to keep them,

clofe from the air. Thefe make a pretty plate at a.

fupper.

To preferve or fickle Pig's Feet anil Ears.

TAKE your feet and ears fingle, and wafii them

well, fplit the feet in two, put a bay-leaf between

every loot, put in almoft as much water as will cover

them. When they are well fteamed, add to them

cloves, mace, whole pepper, and ginger, coriander
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feed and fait, according to yonr difcretion
;

put to
them a bottle or two of Rhenifh wine, according to
the quantity you do, half a fcore bay-leaves, and a
bunch of fweet herbs. Let them boil foftly till they
are very tender, then take them out of the liquor, lay
them in an earthen pot, then drain the liquor over
them; when they are cold, cover them down clofe
and keep them for ufe.

You fhould let them (land to be cold; (kirn off all
the (at

; and then putin the wine and fpice.

Pig’s Feet and Ears another IFay.

TAKE two pig’s ears Wed, cut them into long
ffps about three inches, and about as thick as a gooff
quill

,
put them in a ftew-pan with a pint of good

giavt, and halfan onion cut very fine, dew them till
thev are tender : then add a little butter rolled in

a VirH% ^if
poor

?
fullof m «ftard, fomepepper and fait,

. little elder vinegar
; tofs them up and put them ina dilh : have the fee t cut in two, and put a bay-leafetueen

; tie them up, and boil them verv tender inwa.er and a little vinegar, with an onion o'r two, rubthem over with the yolk of an egg, and fprinklebread crumbs on them; broil or fry them, and putthem round the ears.
1

1
uc

To pickle Ox- Palates.

TAKE your palates, wadi them well with fait andwater, and put them in a pipkin with water and fomeU and
much as will give them a quick fade. When^theva.e boiled tender (which will require four or SZ
and l« I,iec«’

and a little (red! fmer-
t0 a few bay -leaves

cover them dole, >1,1 k^Lhltn fo? ufe

°m th'n,
>

G j
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Of thefe you may at any time make a pretty little
-

difh, either with brown fauce or white
;

or butter

and muftard and a fpoonfu! of white-wine : or they

are ready to put in made diliies.

Tofeus Cucumbers.

TAKE fix cucumbers, pare them, and cut them

in two, lerigth-way s,
take out the feeds; take a dozen

fmall round-headed onions peeled
;
put fome butter

in a ffew-pan, melt it, put in your onions, and fry

them brown
;
then put a fpoonfulof flour in, fiir it

till it is fmobth, put in three quarters of a pint of

brown gravy, and fiir it all the time
;

then put in

your cucumbers, with a glafs of Lifbon, flew them

till they are tender ;
feafon with pepper and fall, and

a little Cayenne peoper to your liking; obferve to

fkim it well, becaufe the butter will rife to thetop.

Send them to table in a dilli, or under your meat.

To ragoo Cucumbers.

TAKE two cucumbers, two onions, (lice them, and

fry them in a little butter, then drain them in a (.eve,

put them into a fauce- pan, add fix fpoonfuls of gravy,

two of white-wine, a blade of mace ;
let them flew

five or fix minutes : then take a piece of butter as big

as a walnut rolled in flour, a little fait and Cayenne

pepper, (hake them together, and when it is thick,

difh them up.

A Fricafcy of Kidney Beans.

TAKE a quart of the feed, when ory, foak tnem

nil night in river-water ;
then boil them on a flow

fire tfll quite tender; take a quarter of a peck ot

onions, flice them thin, fry them in butter till brown;

then take them out of the butter, and put them in a

quart of flrong-dravvn gravy. Boil them till you m y

Lfh them fine, then put in your beans, and g . e

,b rm a boil or two. Seafon with pepper, fait, -o

nutmeg.
To drefs Whidfor-Bcans.
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Melt butter, with a drop of vinegar, and pour over

them. Stew them with fait, pepper, and nutmeg.

Or you may eat them with butter, fack, fugar, and

a little powder ofeinnamon.

To -make Jiimballs.

TAKE a pound of fine flour, and a pound of fine

powder-fugar, make them into a light parte, with

whites of eggs, beat fine : then add half a pint of

cream, half a pound frefli butter melted, and a

pound of blanched almonds, well beat, Kneadthem
ail together thoroughly with a little rofe-water, and
cut out your jumballs in what figures y3u fancy : and
either bake them in a gentle oven, or fry them in

frefli butter, and they make a pretty fide or corner
difli. Yon may melt a little blitter with a fpoortful

of fack, throw fine fugar all over the difli. If you
make them in pretty figures, they make a fine little

difli.

To make a Ragoo ofOnions.

TAKE a pint of little young onions, peel them,
and take four large ones, peel them, gnd cut them
veiy frr.all

;
put a quarter of a pound of good butter

into a hew-pan, when it is melted and done making
a noife, throw in your onions, and fry them till thev
begin to look a little brown : then fluike in a little

flour, and (hake them round rill they are thick
;
throw-

in a little fait, a little beaten pepper, a quarter of a
pint of good gravy, and a tea fpoonful of milliard.
Stir all together, and when it is vvell-tafted and of a
good thicknefs, pour it into your difli, and garnifli it

with fried crumbs o( bread. They make a pretty
b.tle difli, and are very good. You may flew rafp-
mgs in tlie room of flour, if you pleafe.

A Rngoo of Ojf. rs,

OPEN twenty large oy (lets, take them our of the
liquor, fave the liquor, and dip the oyfters in a b.ttcrnude thus: take two eggs, beat them well, a little
lemon-peel grated, a little nutmeg grated, a blade of;mce pounded fine, a little parfley i hopped fine, beat
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all together with a little flour, have ready fome but-
ter or dripping in a flew-pan, when it boils, dip in
your oyflers one by one, into the batter, and fry
them of a fine brown, then with an egg-flice take
them out, and lay them in a difli before the fire.

Pour the fat out of the pan, and fhake a little flour
over the bottom of the pan, then rub a bit of butter,

as big as a walnut, all over with your knife, whilft
it is over the fire, then pour in three fpoonfuls of the
oyfier-liquor ftrained, one fpoonful of white- wine,
and a quarter of a pint of gravy, grate a little nutmeg,,
llir all together, throw in the oyflers, give the pan a
tofs. round, and when the fauce is of a good thick-
nefs, pour all into the difli, and garnifh with rafp-

ings.

A Ragoo of Afparagus.

SCRAPE a hundred ofgrafs very clean, and throw

it into cold water. When you have fcraped all, cut

as far as is good and green, about an inch long, and

take two heads of endive clean, vvafhed and picked,

cut it very final!, a young lettuce, clean walked and

cut fmall,. a large onion peeled andcut fmall
;
put a

quarter of a pound of butter into a flew-pan, when it

is melted throw in the above things, tofs them about,

and fry them ten minutes, then feafon them with a

little pepper and fait, fhake in a little flour, tofs them

about, then pour in half a pint of gravy. Let them

pew till the fauce is very thick and good, then pour

all into your difli. 'Save a few of the little tops of the

grafs to garnifh the difli.

N. B. You mu ft not fry the afparagus, boil it inn

a little water, and put them in your ragoo, and then

they will look green.

A Ragoo of Livers.

TAKE as many livers as vou would have for your

difn A turkey’s liver and fix fowls livers will make

a preUV difli, 'Pick the galls from them, and throw

them into cold water, take the fix livers, put them

in n fauee-pah, with a quarter of a pint of gravy, a

fuoonful of mu (brooms, either pickled or frefh, a

fpoonful of catchup, a little piece of butter, as big
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as a nutmeg, rolled in flour; feafon them with pepper
and fait to your palate. Let them flew foftly ten
minutes; in the mean while butter one fide of a piece
of writing-paper, and wrap the turkev’s liver in it,

and broil it nicely, lay in the middle, and the ftewed
livers round. Pour the fauce all over, and garnilh
with lemon.

pick it in pieces, as for pickling; make a nice brown
cullis, and flew therh till tender, feafon with pepper
and fair, put them into your difli with the fauce
over; boil a few fprigs of the cauliflower in water, to
garnilh with.O

TAKE a quart of green peas, two large cabbage
Lttuces, cut frrnll acrofs, and wafhed very clean

;

put them in a ftew-pan with a quart of gravy, and'
flew them till tender: put in fome butter rolled in
flour, feafon with pepper and fait: when of a proper
thicknefs difli them up:

r

N. B. Some like them thickened with the yolks of
tour eggs. Others like an onion chopped very fine
and ftewed with them, with two or three rafliers of
lean ham.

To ragoo Cauliflowers,

TAKE a large cauliflower, wafli it very clean and

Stewed Peas and Lettuce.

Another JVaytoflew Peas.

vAKE a pint of peas, put them into a ftew-pan
with a handful of chopped parfley

;
juft cover them

with water, flew them till tender; then beat up thevn nf turn strive? r -1 I 1 ~ . L

Cods-fnunds broiled 'with gravy.

the mean time take a little good

der
; take them out

an the gridiron-. Jrr
gravy, a little muf-
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tard, a little bit of butter rolled in flour, give it a
boil, feafon it with pepper and fait. Lay the founds-
in your clifli, and pour your fauce over them.

Aforced Cabbage.

TAKE afine white-heart cabbage, about as b'g as

a quarter of a peck, lay it in water two or three

hour.-, then halfboil it, U tit in a cuiIendertodrain,then
very carefully cut out the heart, but take great care

not to break off any of the outfide leaves, fill it with

force meat made thus : take a pound of veal, half a

pound of bacon, fat and lean together, cut them
irnall, and beat them fine in. a mortar, with four

eggs boiled hard. Siafon it with pepper and fait, a.

little beaten mace, a very little lemon-peel cut fine,

fome parfley chopped fine, a very littlethyme, and two
anchovies : w hen they are beat fine, take the crumb
of a Hale roll, fome muQirooms, if you have them,

either pickled or frefh, and the heart of the cabbage
you cut out chopped fine. Mix all together with the

yoke of an egg, then fill the hollow part of the cab-

bage, and tie it with a pack-thread : then lay fome
llices of bacon to the bottom of a flew-pan or fauce-

pan, and on that a pound of coarfe lean beef, cut

thin; putin the cabbage, cover it clofe and let it

flew over a flow fire, till the bacon begins to flick to

the pan, fhuke in a little flour, then pour in a quart

of broth, an onion ftuck with cloves, two blades of

mace, fome whole pepper, a little bundle of (weet

herbs
;
cover it clofe, and let it flew very foftly aa

hour and a half, put in a glafs of red wine, give it a-

boil, then take it- up, lay it in the difli, and llrain

tiie gravy, and pour over : untie it fir fl. This is a

fine fide- di fh, and the next day makes a fine hafli

with a veal-fteak nicely broiled and laid on it.

Stewed Red Cabbage.

TAKE a red cabbage, lay it in cold water an hour,

then cut it into thin flices acrofs, and cut it into little,

pieces. Put it into a flew-pan, with a pound of

faufages, a pun of gravy, a little bit of ham, or lean

bacon, cover it clofe, and let it flew half an hour;
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then take the pan off the fire, and Ikim of! the fat,

fhake in a little flour, and fet it on again. Let it

Hew two or three minutes, then lay the faufages in

your difh, and pour the red all over. You may, be-

fore you take it up put half a fpoonful of vinegar.

Savoysforced and flensed.

TAKE two favoys, fill one with force-meat, and

the other without. Stew them with gravy; feafon

them with pepper and fait, and when they are near

enough, take a piece of butter as big as a large wal-

nut, rolled in flour^ and put it in. Let them flew

till they are enough, and the fauce thick; then lay

them in your dilh, and pour the fauce over them.
Thefe things are befi done on a flove.

To force Cucutnlcrs

.

TAKE three large cucumbers, fcoop out the pith,'

fill them with fried oyfters, feafoned with pepper and
fait; put on the piece again you cut off, few it with

a coarfe thread, and fry them in the butter the oyflers

are fried in: then pour out the butter, and fhake in

a little flour, put in half a pint of gravy, fhake it

round and put in the cucumbers. Seafon with a

little pepper and fait; let them flew foftly till they
are tender, then lay them in a plate, and pour the
gravy over them : or you may force them with any
tort of force-meat you fancy, and fry them in hog’s
lard, and then flew them in gravy and red wine.

Fried Saufages.

TAKE half a pound of faufages, and fix apples,

flice four, about as thick as a crown, cut the other
two in quarters, fry them with the faufages ofa fine

light brown, lay the faufages in the middle of the
difh, and the apples round, Garnifh with the quar-
tered apples.

Stewed cabbage and faufages fried is a good difh.

Col/ofis and Eggs.

CUT either bacon, hung-beef or hung mutton
into thin fliccs

;
broil them nicely, lay them in a difh

before the fire, have ready a flew- pan of water
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boiling break as many eggs as you have collops;
break them one by one in a cup, and pour them into
the new -.pan. When the whites of the eggs be 'in to
harden, and all look of a c ear white, take them up
one by one in an egg- (lice, and lay them on the collops.

To drefs cold Fowl ‘or Pi
i con.

*-UT them in four quarters, beat up an effg otr
nvo, according to what you drefs, grate a little nutmeg
in a little fait, iome parfley chopped, a few crumbs
of bread, beat them well togetl>er, dip them in this
batter and have ready fome dripping hot in a ftew-
pan, in which fry them of a fine light brown: have
ready a little good gravy, thickened with a little

flour, mixed with a fpoonful of catchup
;

lay the fry
in the dilh, and pour the fauce over. Garnifli with
lemon, and a few muflirooms, if you have any. A
cold rabbit eats very well done thus.

To mince Veal.

CUT vour veal as fine aspoflible, but do not chop
it:, grate a little nutmeg over it, Hired a little lemon-
peel very fine, throw a very little fait on it, drudge a
little flour over it. To a large plate of veal, Take
four or five fpoonfols of water, let it boil, then put
in the veal, with a piece of butter as big ar-as an egg,
ftir it well together: when it is all through hot, it fs

enough. Have ready a very thin piece of bread
toafted brown, cut it into three corner fippets, lay it

•round the plate, and pour in the veal. Juft before
you pour it in, fqueeze in half a lemon, or half a
fpoonful of vinegar. Garnifli with lemon. You may
put gravy in the room of water, if you love it ftrong;

;

but it is better without.

-

Tofry cold Veal.

CUT it ill pieces about as thick as a half-crown,

and as long as you pleafe, dip them i:.i the yolk of an
egg, and then in crumbs of bread, with a few fweet

herbs and (bred lemon-peel in it
;
grate a little nutmeg

over them, and fry them in frefli butter. The butter

mufl be hot, juft enough to fry them in : in the mean
time, make a little gravy of the bone of the veal j
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when the meat is fried, take it out with a fork, and
Jay it in a difli before the fire, then (hake a little flour
into the pan, and ftir it round, then put in a little gra-
vy, fqueeze in a little lemon, and pour it over the
veal. Garnifli with lemon

To to/} up cold V?al white.

CUT the veal into little thin bits, put milk enough 1

to it for fauce, grate in a little nutmeg, a very little

fait, a little piece of butter rolled in flour, to half a
pint of milk, the j'oiks of two eggs well beat, a-

fpoonful of mufiiroom pickle, fitir all together till it is

thick, then pour it into your difli, and garnifli with
lemon.

Cold fowl fkinned, and done this way, eats well;'
or the beft end of a cold bread of veal

;
firft fry it,,

drain it from the fat, then pour this fauce to it.

To hn/h cold Mutton.

CUT your mutton with a very fliarp knife in very
little bits* as thin as poflible, then boil the bones*
with an onion, a little fweet herbs, a bladeof mace,
a very little whole pepper, a little fait, a piece of
cruft toafted very crifp, let it boil till there is juft
enough for fauce, (train it, and pour it into a fauce-
pan, with a piece of butter rolled in flour, put in the
meat; when it is very hot, it is enough. Seafon with
pepper and fait. Have ready fome thin bread toaft-
cd cut three corner ways, lay them round
the difli, and pour in the hafli. As to walnut pickle
and all forts of pickles you mult put in according to
your fancy. Garnifli with pickles. Some love a
imaH onion peeled, and cut very final!, and done in
t e hafli. Or you may ufe made gravy if you have
not time to boil the bones.

To hajh Mutton like Tenifon.

CUT it very thin as above, boil the bones as

^
ra ‘ n the iqt,or

’ "’here there is juft enough for
the hafli, to a quarter of a pint of gravy put a
large fpoodful of red wine, an onion peeled and
chopped fine, a very little lemon-peel Aired fine, a
piece of butter as big as afmall walnut rolled in flour:



*& THE art of cookery
put it into a fauce-pan with the meat, (hake it all t o^'
gethcr, and when it is thoroughly hot, pour it into
your cl i tli . Hath beef the fame way.

To make Collops of cohl Beef.

If you have any cold infide of a firloin of beef
take off all the fat, cut it very thin in little bits, cut
an onion very fmall, boil as much water or gravy as
you think will do for fauce, feafon it with pepper and'
fait, and a bundle of fweet herbs. Let the water
boil, then put in the meat, with a good piece of
butter rolled in flour, fhake it round and flir ir.

When the fauce is thick, and the meat done, rake
out the fweet herbs, and pour it into votir difli. They
do better than frefli meat.

To make a Florentine of Teal,

TAKE two kidn eysof veal, fat and all, and mine:
them vtry fine, then chop a few herbs and put to it,

and add a few currants, feafon it with cloves, mace,
nutmeg, and a little fait, four or five yoiks of eggs
chopped fine, and fome crumbs of bread, a pippin
or two chopped, fome candied iemon-peei cut fmall,-

a little fack, and orange- flower water. Lay a (beet

ot puff-pafle at the bottom of your difli, and put in

the ingredients, and cover it with another flieet of

pufF-paffe. Bake it in a flack oven, ferape fugar on
the top, and ferret it up hot.

A Salmagundy.

TAKE two pickled herrings and bone them, a

handful of parfky, four eggs boiled hard, the white
of one roaffed chicken or fowl; chop all very fine

feparately, that is, the volks of eggs by themfelves,

and the whites the fame, ferape fome lean boiled'

ham very fine, htmg-beef, or Dutch-beef feraped.

Turn a fmall China baton, or deep faucer, into

your cl i fh : make fome butter into the fliape of a pine-

apple, or any other fhape you plcafe, and fet on the

top of the bafon, or faucer; lay round your bafon a

ring of Aired pnrflty, then whites of eggs, then ham,
tlitii chicken, then beef, then yolks of egg-, then
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herrings, till you have covered the bafon, and 11 led

all your ingredients. Garnifli the did) with whole
capers, and pickles of any fort you chufe, chopt
fine, or you may leave out the butter, and put the

ingredients on, and put a flower of any fort at the top,

or a fprig of myrtle.

Another tuny.

MINCE veal or fowl very fmall, a pickled herring
boned and picked fmall, cucumber minced fmall,

apples minced finally an onion peeled and minced
fmall, fome pickled red-cabbage chopped fmall, cold
pork minced fmall, or cold duck or pigeons minced
fmall, boiled parfley chopped fine, celerv cut fmall,
the yolks of hard eggs chopped fmall, and the whites
chopped fmall, and either lay all the ingredients by
themfelves feparate on faucers, or in heaps in a difh.
Difti them out with what pickles vou have, and
fl.'ced lemon nicely cut

;
and if you can get naflur-

tium- flowers, lav them round it. This is a fine
middle-difli for fupper

;
but you may always make

falmagundy of Inch things- as you have, according to
your fancy. The other forts yon have in another
Chapter.

To make little Pafics.

TAKE the kidney of a loin of veal cut very fine,
with as much of the’ fat, the yolks of two hard eg^s,
feafoned with a little fait, and half a fmall nutmeg.
Mix them well together, then roll it well in a puff-
palle crufi, make three of it, and fry them nicely in
hog’s lard or butter.

They make a pretty little difh for a change. You
may put in fome carrots, and a little fugar and fpicc
with the juice of an orange, and fometimes apples,
firfl boiled and fweetened, with a little juice of le-
mon, or any fruit you pltafe.

Petit Pqfliesfor garnifiiug Dftes.

MAKE a fhort crufl, roll it thick, make them
aboirt as bjg as the bowl of a fpoon, and about anmchdeep; take a piece of veal, enough to fill the
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patty, as much bacon and beef-fuct, Hired them all

very fine, fealon them with pepper and fait, and a
little fweet- herbs

;
put them inta a (lew-pan, keep

turning them about, with a few mufhrooms chopped
fYn.nl I, for eight or ten minutes, then fill vour pettv-
patties, and cover them with fome cruft. Colour
them with the yolk of an egg, and bake them. Some-
times fill them with ovfters for fi(h, or the melts of
the fifii pounded, and ftafoned with pepper and fait;

fill them with lobfiers, or what you fancy. They
make a fine garnifhing, and give a difii a fine look :

if for acalt’s head, the brains feafoned are molt pro-'

per, and fome with ovfters.

S to boiled fifh of all forts, you have full direc-

tions in the lent chapter. But here we can fry

fifh much better, becaufe we have beef-dripping, or

bog’s lard.

Obferve always in the frying of any fort of fifh
;

firft, that you dry your fifh very well in a clean cloth,

then do your fiifli in thi manner, beat up the y«lks

of two or three eggs, according to your quantity of

fifh, take a fmall paftry brufli, and put the egg on,-

fliake fome crumbs of bread and flour mixed over the

fifii, and then fry it. Let your ftew-pan you fry

them in be very nice and clean, and put in as much
beefidripping, or hog’s-lard, as will almoft cover

your fifii, and be fure it boils ^before you put in your

fifii. Let it fry quick, and let it be of a fine light

brown, but not too dark a colour. Have your fifh-

flice ready, and if there is occafion turn it
;
when it

is enough, take it up, and lay a coarfe cloth on a

difh, on which lay your fifh to drain all the greafe

from it
; if you fry parfley, do it quick, and take

great care to whip it out of the pan as foon as it is

CHAP. V

To Dress Fish.
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crifp, or it will lofe its fine colonr. Take great care

that your dripping be very nice and clean. Yon have

directions in the eleventh chapter how to make it fit

for ufe, and have it always in readinefs.

Some love fill) in batter
;
then you muft beat an

egg fine, and dip yoir fifli in juft as you are going to

put it in the pan; or as good a batter as any, is a

little ale and flour beat up, juft as you are ready for

it, and dip the fifli, to fry it.

Lobfler-fauce.

.

TAKE a fine hen lobfler, take out all the fpawn,
and bruife it in a mortar very fine, with a little but-
ter; take ail the meat out of the claws and tail, and
cur it in fmall fquare pieces

;
put the fpawn and meat

in a ftew-pan with a fpoonful of anchovy-liquor, and
one fpoonful of catchup, a blade of mace, a piece of
a flick of horfe radifli, half a lemon, a gill of gravy,
a little butter rolled in flour, juft enough to thicken
it

;
put in half a pound of butter nicely melted, boil

it gently up for fix or feven minutes; take out the
horfe-radifli, mace, and lemon, and fqueeze the
juice of the lemon into the fauce

;
juft finimer it up,

and then put it into your boats.

Shrimp Sauce.

TAKE half a pint of (hrimps, wafli them very
clean, put them into a ftew-pan with a fpoonful of
fifl) iear, or anchovy-liquor, a pound of butter melted
thick, boil it up for five minutes, and fqueeze in half
a lemon

;
tofs it up, and then put it in your cuds or

boats.

To make Oyfier- Saucef01 Fifli.

TAKE a pint of large ovfters, feald them, and
then (train them through a fieve, wafli the oyfters
very clean in c?ld water, and take the beards off;
put them m a ftew-pan, pour the liquor over them*
but >e careful to pour the liquor gently out of the
vcfftl you have (trained it into, and you will leave
all the fediment at the bottom, which you muft be
careful not to put into your ftew-pan

; then add a
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,'laige fpoonful of anchovy-liquor, two blades ofmace,
halt a lemon, fome butter rolled in flour, enough to
thicken it, then put in’ half a pound of butter, boil
it up till the butter is melted

; then take out the
mace and lemon, fqueeze the lemon-juice into the
fauce, give it a boil up, flir it all the time, and then
put it into your boats or bafons.
N\ B. You may put in a fpoonful of catchup, or

a fpoonful of mountain wine.

To make. Anchovy-Sauce.

TAKEapinlof gravy, put in an anchow, take a
quarter of a pound of butter rolled in a little flour,
and flir all together till it boils. You -may add a
little juice of a lemon, catchup, red-wine, and wal-
nut liquor, juft as you pleafe.

_

Plain butter melted thick, with a fpoonful ofwalnut
pickle, or catchup, is good fauce, oranchovy : in fliort

you put as many things as you fancy into fauce. All
other fauce for fill) you have in the Lent chapter.

To ch efs a Brace of Carp.

TAKE a piece of butter and put it into a ftew-pan,
melt it and put in a large fpoonful of flour, keep it

ftirringtill it isfmooth; then put in a pint of -gravy,

and a pint of red-port or claret, a little horfe-radifh,
feraped, eight cloves, four blades ot mace, and a
dozen corns of all- fpice, tie them in a little linen-rag,
a bundle of fweet herbs, half a lemon, three ancho-
vies,. a little onion chopped very fine

;
feafon with

pepper, fait, and Cayenne pepper, to your liking

;

ftew it for half an hour, then ftrain it through a fieve

into the pan you intend to put your fifli in : let your
carp be well cleaned and Railed, then put the fill) in

witli the fauce, and ftew them very gently for half an
hour; then turn them, and ftew them fifteen minutes
longer, put in along with your fifl) fome truifles and
morels Raided, fome p ckled muftirooms, an arti-

choke bottom, and about a dozen large oyfter-,

fqueeze the juice of half a lemon in, ftew it five mi-
nutes ; then put your carp in your dill), and pour all

the fauce over. Garnifl) with fried fippets, and the

roe of the fifli, done thus : beat the roe up well with
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'the yolks of two eggs, a little flour, a little lemon-
•peel chopped fine, fome pepper, fair, and a little

anchovy-liquor
;
^ave ready a pan of beef-dripping

boiling, drop the roe in, to be about as big as a

croivn-piece, fry it of a light brown, and put it

round the difli, with fome oyflers fried in batter, and
fomefcraped horfe-raddifli.

N. B. Stick your fried fippets in the fifli.

You may fry the carp fir fi, if you pleafe, but the
above is the mod modern way.

Or, if you are in a great hurry, while the fauce is

making, you may boil the fifli in fpring water, half
a pint of vinegar, a little horfe-raddifli

,
and bay-leaf;

put your fifli in the difli, and pour the fauce over.

To drefs Carps au Blue.

TAKE a brace of carp alive, and gut them, but
not wafli nor fcale them

; tie thenrto a fifli-drainer,
and put them into a fifh-kettle, and pour boiling
vinegar over till they are blue, or you may hold them
down in a fifli kettle with two forks, and another
perfon pour the vinegarover them: put in a quart
of boiling water, a handful of fait, fome horfe-raddifli
cut in dices

; boil them gently twenty minutes
: put

a fifli-plate in the difli, a napkin over that, and fend
them up hot. Garnifli with horfe-raddifli. Boil half
a pint of cream, and fweeten it with fine fngar for
iauce in a boat or bafon.

C H A P, IV.

Of Soups and Broths.

To make,frung Broth for Soup and Gravy.

HHAKE a fli^i of beef, a knuckle of veal, and a
JL ferag of mutton, put them in five gallons or

water; then let it boil up, fltim it clean, and feafon
it with fix large onions, fr,ur good leeks, four heads
of celery, two carrots, two turnips, a bundle of fweet
herbs, fix cloves, a dozen corns of all-fpice, andfome fair, fkim it very clean, and let it flew gently
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for fix hours; then (train it off, and put it by for
ufe

When you want very ftrong gravy, take a fiice of
bacon, lay it in a ftew-pan

; take a pound of beef,
cut it thin, lay it on the bacon, (lice a good piece of
carrot in, an onion fliced, agoodcruff of bread, a
few fweet herbs, a little mace, cloves, nutmeg, and
whole pe per, an anchovy-; cover it, and fet it on a
flow fire five or fix minutes, and pour in a quart of
the above gravy

;
cover it dole, and let it boil foftly

till half is wafted. This will be rich, high-brown
fauce for fifli, fowl, or ragoo.

Gravyfor l-Fhite Sauce.

TAKE a pound of any part of veal, •entitinto
fmall pieces, boil it in a quart of wafer with an oni-
on, a blade of mace, two cloves, and a few whole
pepper-corns. Boil it till it is as rich as you would
have it.

Gravyfor Turkey
,

Fowl, or Ragoo.

TAKE a pound of lean beef, cut and hack it well,

then fionr it well, put a piece of butter as big as an
hen’s egg into a ftew-pan ; when it is melted, put in

your beet, fry it on all tides a little brown, then pour
in three pints of boiling water, and a bundle of fweet
herbs, two or three blades of mace, three or four
cloves, twelve whole, pepper-corns, a little bit of
carrot, a little piece of cruft of bread toafted brown

;

cover it dole, and let it boil till there is about a pint
or lefs

;
then feafon it with fait, and ftrain it off.

Gravy for a Fowl, when you have no Meat tier Gravy

ready.

TAKE the neck, liver, anti gizzard, boil them in

half a pint of water, with a little piece of bread
toafted brown, a little pepper and (alt, and a little

bit of rhyme; Let them boil till there is about a

quarter of a pint; then pour in half a glafs of red-

wine, boil ir and ftrain ir, then bruife the liver well in

and ftrain it again ; thicken it with a little piece of
butter rolled in (four, and it will be very good.
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•An ox’s kidney makes good gravy, cut all to
pieces, and boiled with fpice, & c. as in the forego-
ing receipts.

You have a receipt in the beginning of the book,
in the preface, for gravies.

Vermicelli Soup.

TAKE three quarts of the broth, and one of
the gravy mixed together, a quarter of a pound of
vermicelli blanched in two quarts of water; put it
into the foup, boil it up for ten minutes, and feafoa
with fait, if it wants any; put it into your tureen,
with the cruft of a French roll baked,

Macaroni Soup.

TAKE three quarts of the ftrong broth, and one of
the gravy mixed together; take half a pound offmall
pipe-macaroni, and boil it in three quarts of water
with a little butter in it, till it is tender; then ftrain
it through a fieve, cut it in pieces ofabout two inches
long, put it in your foup, and boil it up for ten mi-
nutes, and then fend it to table in a tureen, with the
cruft of a French roll toafted.

Soup CreJJii.

TAKE a pound of lean ham, and cut it into final!
'bits, and put at the bottom of a ftew-pan, then cut
a French roll and put over the ham; take two dozen
-leads of celery cut fmall, fixonions, twoturnips, one
carrot, cut and waflied very clean, fix cloves, four
blades of mace, two handfuls of water creftes

: put
them all into the ftew-pan, with a pint of good broth •

cover them clofe, and fweat it gently lor twenty mi-
mues, then fill it up with veal broth, and ftew it four
hours; rub it through a fine fieve, or cloth, put ft
in your pan again

;
feafon it with fait and a little

Cayenne pepper; give it a fimmer up, and fend it to

„ ,

c 'V1
,

th lome French roll toafte i hard in it.Bod a handful of crefles till tender in water, and put
ft over the bread.

’ *

H
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To WtiFe Million or V:al Gravy.

CUT and hack your veal well, fet it on the fire

.
with water, fweet herbs, mace, and pepper. Ler it

Boil till it is as good as you would have it, then ftrain

it off. Your fine cooks always, if'they can, chop a

partridge. or two, andput them in ogravics.

To make a/hong Fijh Gravy.

TAKE two or three eds, oranyfifh you have,

ikin or fcale them, gut them and wa(h them from

grit, cut them into little pieces, put them into a

fiauce pan, cover them with water, a little cruft of

bread toafted brown, a blade or two of mace, and

fome whole pepper, a few fweet herbs, and a very

little bit of lemon peel. Let it boil till it is rich and

good, then have ready a piece of butter, according

to your gravy
;

if a pint, as big as a walnut. Melt

it in the fauc'e-pan, then fhake in a little flour, and

tofs it about till it is brown, and then ftrain in the

gravy to it. Let it boil a Few minutes, and it will be

good.

To make Plumb-Porridgefen' Chri/lmas.

TAKE a leg and fliin of beef, put them into

eivht gallons of water, and boil them till they are

very tender, and when the broth is ftrong ftrain it

out: wipe the pot and put in the broth again ;
then

dice fix penny-loaves thin, cut off the top and bot-

tom, put fome of the liquor to it, cover it up and

let it ftand a quarter of an hour, boil it and ftrain it,

and then put it into your pot. Let boil a quarter

of an hour, then put in five pounds ofeurrants, clean

wafhed and picked ;
let them boil a little, and put in

five pounds of raifins of the fun, ftoned, and two

pounds of prunes, and let them boil till they fwell ;

then put in three quarters of an ounce of mate, halt

an ounce of cloves, two nutmegs, all of them beat

fine, and mix it with a little liquor cold, and put

them in a very little while, and take off the pot, then

put in three pounds of fugar, a little fait, a quart of

fack, a quart of claret, and the juice of two or three

lemons. You may thicken with fago inftead 6i bread
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if you pleafe
;
pour them hi to earthen pans, and Jceen

them for ufe.

1

To malefrong Broth, to leepfor Ufe.
l AKE part of a leg of beef, and the fera'g end of -

a neck of mutton, break the bones in pieces, and nut
to it as much water as will cover it, and a little fait •

and when ,t boils, fcim it clean, and put into C'awhole onion ftuck with cloves, a bunch of fweet^s
, lo;ne pepper, and a nutmeg quartered Let

~
efe bo)1 tl!1 the m eat is boiled in pieces, and the»r • L,n u -i . r

“ UUHCU in pieces, and i

iov ut
11 0Ut 0f 1C

; ftrain k 0ut
’ and keeP It

4 Crave -fif Soup.

a^iof water, and fet it toiling
;
put

of a* ,

herbs
’ three or bladesof mace, an onion ftuck with cloves, pepper and

’ then have about two hundred crawfilh faveabout twenty, then pick the reft from the fields fave

wftfa nimnf
; beat tlle body and tliells in a mortar,nth a pint of peas, green or dry, firft boiled tender

p boilin'^hoVtl^
111

' y
i

3Ur b
?
llui® vvater t0 if

>
and draink bo lmg hot through a cloth till you have all theW a hte or ftew-holt

v
e ready a French roll cut verv thin, and let it be

Sed
ry

t
’,

PUt K lnt °
•
V° Ur W/ let it ftew till half ,then put m a piece of butter as bia ns an

l »ftl7>

0f

take It theon ion) and 'pm to ixTnlntT^
henbbfter,

1

ami pufitall to*etL^ndfet^ f

° °' *
ver

-
v roftly a quarter of an hour ? f,™ F ^Ve, y brown, and the twenty craw ft,},’'

1
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make a craw-fifh foup
;
but the above is full as good,

and wants no addition.

To ?noke Soup- Sautea, or Gravy Soup.

TAKE fix good rafliers of lean ham, put it in the

bottom of a ftew-pan
;
then put over it three pounds

of lean beef, and over the beef three pounds of lean

veal, fix onions cut in flices, two carrots, and two

turnips fl iced
,
two heads of celery, and a bundle of

fweet herbs, fix cloves, and two blades of mace; put

a little water at the bottom, draw it very gently till it

Jdicks, then put in a gallon of boiling water; let it

flew for two hours, feafon wi'h fait, and ftrain it off
;

then have ready a carrot cut in fmall flices of two

inches long, and about as thick as a goofe-quill, a

turnip, two heads of leeks, two heads of celery, two

heads of endive cut acrofs, two cabbage-lettuces cut

acrofs, a very little forrel and Ghervill
;
put them in

a ftew-pan, and fweat them for fifteen minutes gent-

ly ;
then put them in your toup, boil it up gently for

. ten minutes
;
put it into your tureen with a cruft of

French roll.

N. B. You may boil the herbs in two quarts of

water for ten minutes, if you like them beft to
;
vour

•foup will be the clearer, or you may take one quart

of the broth, page 144, and one <3 f the .following

gpavy, and boil the herbs that are cut .fine in it for a

quarter of an hour.

A Green Peas Soup.

TAKE a knuckle of veal, and one pound of lean

ham, cut them in thin ftices, lay the ham at the bot-

tom of a foup-pot, the veal upon the ham : then cut

fix onions in ftices and put on, two or three turnips,

two carrots, three heads of celery cut fmall, a litne

thyme, four cloves, and four blades of mace ;
[nit a

liitle water at the bottom, cover the pot dole, and

draw it genrlv, but do not let it ftick
;
then put in
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iriortar, and beat them fine, put the liquor in, and
mix them up, (if you have no mortar you muft

bruife them in the bed manner you can) : take a

tammy, or a fine cloth, and rub them through till

you have rubbed all the pulp out, and then put your

foup in a clean pot, with half a pint of fpinach juice,

and boil it up for' fifteen minutes
;
feafon with fait

and a little pepper : if your foup is not thick’enough,

take the crumb of a French roll, and boil it in a little

of the foup, beat it in the mortar, and rub it through
your tammy or cloth

;
then put it in your foup and

boil it up
; then put it in your tureen', with dice of

bread loaded very hard.

Another Way to make Green Peat-Soup.

TAKE a gallon of water, make it boil; then put
in fix onions, four turnips, two carrots, and two
heads of celery cut in dices, four cloves, four blades
of mace, four cabbage lettuces cut fmall, dew them
for an hour; then drain it off, and put in two quarts
of old green peas, and bpil them in the liquor till

tender
; then beat or bruife them,' and mix them up

with the broth, and rub them through a tammy or
cloth, and put it in a clean pot, with half a pint of
fpinach juice, and boil it up fifteen minutes, feafon
with pepper and fait to your liking : then put your
foup in your tureen, with fmall dices of bread toatled ‘

very hard.

A Peas- Soupfor WinterA
1 AKE about four pounds of lean beef, t^ut it in

.•mall pieces, 'about a pound of lean bacon, or pickled
pork, fet it on the fire with two gallons of water, let
u boil, and fkimitwcll

;
then putin fix onions, two

turnips, one carrot, and four heads of celery cut
fmall, and put in a quart of fplit peas

;
boil it gently

lor three hours; then drain them through a tieve,
and rub the peas well through; then put your foupm a clean pot, and put- in fome dried mint rubbed
very fine to powder, cut the white of four heads of
celery, and two turnips in dices, and boil them in a
quart of water for fifteen minutes : then drain them

H 3
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oft, and put them in your foup, take a dozen oft
fmall rafhers of bacon fried, and put them into your
foup, fen fnn with pepper and fait to your liking, boil
it up for fifteen minutes'; then put it in your tureen,
with dices of bread fried very crifp.

Another Aray to make it.

WHEN you boil a leg of pork, or a good piece of.

beef, fave the liquor. When it is cold, take off the
fat; the next day, boil a leg of mutton, fave the li-

quor, and when it is cold tjake off the fat, fet it on the

fife, with two quarts of peas. Let them boil till they

are tender, then put in the pork or beef liquor, with

the ingredients as above, and let it boil till it is as*

thick as you would.have if, allowing for the boiling

again
;
then fl rain it off, and add the ingredients as

above. You may make your foup of veal or mutton
gravy if you pleafe, that is according to your fancy.

A Chefnut Soup.

TAKE halfa hundred of chefnuts,. pick them, put
them in an earthen pan, and fet them in the oven
half an hour, or roaft them gently over a flow fire,

by t take care they do not burn ; then peel them, and
iVb them to (lew in a quait of good beef, veal, or

mutton broth, till they are quite tender. In the

meantime, take a piece or'flice of ham, or bacoq, a

pound of veal,, a pigeon beat to pieces, a bundle of

meet herbs, an onion, a little pepper and mace, and
a piece of carrot; lay the bacon at the bottom of a

ftew-pan, 9.11 d lay the meat and ingredients at top.

Set it over a flow fire till it begins to (lick to the pan,

then put in a cruft, of bread, and pour iu two quarts

of broth. Let it boil foftiy till one third is wafted
;

then drain it off, and add to it the chefnuts. Seafon

it with fait, and let it boil till it is well taffed, (lew

two pigeons in it, and fry a French roll crifp; lay

the roll in the middle o{ the difh, and the pigeons

on each fide
;
pour in the foup, and fend it away hot.

Hare Soup.

TAKE and cut a large hare into pieces, and put

it into an earthen mug, with three blades of mace>
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two large onions, a little fait, a red herring, half a

dozen large morels, a pint of red wine, and three

quarts of water
;
bake it three hours in a quick oven,

and then drain it into a (lew pan
;
have ready boiled

four ounces of French barley, and put in
;
juftfcaid

the liver, and rub it through a (ieve with a wooden
fpoon

;
put it into the foup, fet it over the fire, and

keep it flirring, but it mud not boil. Send it up
with crtfp bread in it.

Sjup a la Reine :

.

TAKE a pound of lean ham and cut it final!, and
put it at the bottom of a foup-pot

;
cut a knuckle of

v'eal into pieces, and put in, and an old fowl cut in

pieces
j
put three blades of mace, four onions, fix

heads of celery, two turnips, one carrot, a bundle of
fweet herbs waflied clean; put in half a pint of water,

and cover it cjqfe, and fweat it gently for half an
hour, but be careful it don’t hu,rn, for that will fpoil

it; then pour in boiling water enough to cover it,

and let it Hew till all thegoodnefs is out, then drain
it into a clean pair, and let it Hand half an hour tor

fettle, then (kirn it well, and pourit off the fettlings

into a clean pan, boil half a pint of cream, and pour
upon thecrumbof.a halfpenny roll, and let it foak
well. Take half a pound of almonds^ blanch them,
and heat them in a marble niortar as fine as you can,
putting no w and then a little cream to keep them
from boiling-: take the yolks of fix hard eggs, and the
roll and cream, and put to the almonds, and beat
them up together in your b roth

;
rub it through a

line hair fieve or cloth, till all the goodnefs is rubbed
through, and put it into a (lew pan ; keep flirring it

till it boils, and Ikini off the froth as it rites. Staloa
with fait, and then pour it into your tureen, with
three dices of French roll ciifpt before the fire.

To iqake Mutton Broth.

i AKE a neck of mutton about fix pounds, cut it

in two, boil the ferag in a gallon of water, (kirn it

well, then put in a little bundle of fweet herbs, an
onion, aud 4 good cruH of bread. Let it boil an

H 4
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ti^rn/r,

tIlen

^

put the
°.tIler Part of the mutton, ?.

ohnnn
^ °’ /ome £Hied marigolds, a few eiveschopPed fine, a little parfiey chopped fmall, then put

’ thefe
’ ab°ut a quarter of an hour after your broth

as enough. Seafon it with fait
; or you may put in

quarter of a pound of barley or lice at firft' Some
love it thickened with oatmeal, and fome with bread:and lome love it feafoned with mace, inftead of fweet
herbs and onion All this is fancy, and different
palates, if you boil turnips for fauce, do not boil nil
Jn the pot, it makes the broth too ftrong of them,,
but boil them in a fauce-pan.

*

Beef Broth.

TAKE a leg of beef, crack the bone in two or
three parts, wafh it clean, put it into a pot with a
gallon of water, fkim it well, then put in two or
three blades of mace, a little bundle of parfiey, and
a good cruft of bread. Let it boil till the beef is
quite tender, and the finews. Toafi fome bread and
cut it in dice, and put in your tureen

;
lav in the

meat, and pour the foup in.

To make Scotch Barley-Broth .

TAK-h a leg of beef, chop it all to pieces, boil it

in three gallons of water, with a piece of canot and
cruft of bread, till it is half boiled away

;
then ftrain

it oft, anti put it into the pot again with half a pound
of barley, four or five beads of celery wafiicd clean
and cut fmall, a large onion, a bundle of fweet herbs,
a little parfiey chopped fmall, and a few marigolds.
.Let this boil an hour. Take a cock, or a large fowl,
clean picked and wallied, and put into the pot

; boil
it till the broth is quite good, then feafon with fair,

and fend to table, with the fowl in the middle. This
broth is very good without the fowl. Take out the
onion and fweet herbs before you feud it to table.
Some make t his broth with a ftieep’s head in Head

of a leg of beef, and it is very goou
; but you mull

chop the head all to pieces. The thick flank (about
fix pounds to fix quarts of water) makes good broth

;

then put the barley in with the meat, firft ikim it
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wellj boil it an hour very foftly, then put in the

above ingredients, with turnips and carrots clean

fcraped and pared, and cut in little pieces. Boil all

together foftly til! the broth is very good
;
then feafon

it with fait, and fend to table, with the beef in the

middle, turnips and carrots round, and pour the

broth over all.

To 7r.alc Ho,be- Pedye.
C>

|
o

TAKE a piece of beef, fat and lean together, about
a pound of veal, a pound of ferag of mutton, cut all

into little pieces, fet it on the fire, with two quarts
of water, an ounce of barley, an onion, a little bun-
dle of fweet herbs, three or four heads of celery
w'afhed clean and cut fnrall, a little mace, two or
three cloves, fome whole pepper, tied all in a muflin
rag, and put to the meat three turnips pared and cut
in two, a large carrot fcraped clean and cut in fix
pieces, a little lettuce cut fmall, put . all in the pot
and cover it clofe. Let it flew very foftly over a flow
fire five or fix hours

; take our tbeYpice’ fweet herbs
and onion, and pour all into a foup difli, and fend it

to table
;

fir ft feafon it with fait. Half a pint of
green peas, when it is the feafon for them, is very
good. If you let this boil faff, it will wafte too
much; therefore you cannot do it too how, if it does-
but fimmer. All other flews you have in the fore-
going chapter; and fou-ps in the chapter of Lent.

Hodge -Podge of Mutton.

,

TAKE a neck of mutton of about fix pounds, rut
aboiu fix pounds of the bed end whole, cut the reft
into chops, and put them into a flew-pan or little
pot; put in two large onions whole, two heads of
celery, four turnips whole, a carrot cut in pieces, a
fmal favoy or cabbage, all wafhed clean; flew it
gently till you have drawn all the gravy out, but Ire
Lire it don’t burn; put in about' three quarts ofbeihng water, and let it flew gently for- i.hr, e hours •

put in a fpoonful of browning, nnc | f^'fon it with
fait

;
fkim of] all the fat clean. Pom* your meat in a

oup-difli, and pour the herbs over, and pour the
^ 5
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foup over all. Garnifh with toafted fippets. You
put only the be ft end, and leave out the chops.

Partridge Soup.

TAKE two large old partridges, fkin them and
cut them into pieces, with three or four flices of ham,
a little celery, and three large onions cut in flices

;

fry them in butter till. they are brown
;
be fure not

to burn them; then put to them three quarts of
boiling water, with a few pepper-corns and a little

fait
;
flew it very gently for two hours, then drain it

and put fome flewed celery and white bread. Serve

it up- hot in a tureen.

To make Portable Soup.

TAKE two legs of beef, of about fifty pounds
weight, take off all the fkin and fat as well as you
can, then take all the meat and fmews clear from the

bones, which meat put into a large pot, and put to

it eight or nine gallons of foft water
;

ftrft make it boil,

then put in twelve anchovies, an ounce of mace, a

quarter of an ounce of cloves, an ounce of whole

pepper black and white together, fix large onions

peeled and cut in two, a little bundle of thyme, l'weet

marjoram, and winter- favory., thedry hard crufi of a

two-penny loaf, ftir it all together, and cover it clofe,

lav a weight on the cover to keep it clofe down, and

let it boil foftly for eight or nine hours, then uncover

it, and ftir it together; cover it clofe again, and let

it boil till it is rich good jelly, which you will know
by taking a little out now and then, and letting it

cool. When you think it is a rich jelly, take it off,

drain it through a coarfe hair bag, and j5refs it hard;

then ftrain it through a hair fieve into a large earthen

pan: when it isquite cold, takeoff the feum and far,

and take the fine jelly clear from the fettlings at bot-

tom, and then put the jelly into a large deep wtll-

tinned {lew-pan-. Set it over a ftove with a flow tire,

keep ftirring it often, and take great care it neither

flicks to the pan or burns. When you find the jelly

very ft iff and thick, as it u ill- be in lumps about the

pan takq it out, and put it into a large deep china-
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cups, or well-glared earthen ware. Fill the pan two-

thirds full of water, and when the water boils, fet it

in your cups. Be fure no water gets into the cups,

and keep the wafer boiling foftly all the time till

you find the jelly is like a fiifFglue; take out the

cups, and when they are cool, turn out the glue into

a coarfe new flannel. Left it lay eight or nine hours ;

and then put it into the fun till it is quite hard and
dry. Put it into tin boxes, with a piece of writing-

paper between each piece,, and keep them in a dry

place.

When you ufe it, pour boiling, water on it, and
Sir it all the rime till it is melted. Seafon with fait

to your palate. A piece as big as alarge walnut will

make a pint of water very rich ;• but as to that you
are to make it js good as you pleafe..; if for foil p, fry

a French roll and lay it in the middle of the difli, and
when the glue isdiffolved in the water, give it a boil

and pour it into a difh. If you chufe it for change,
you may boil either rice or barley, vermicelli, celery
cut fmall, or truffles or morels

;
but let them be very

tenderly boiled in the water before you ffir in the
glue, and then give it aboil all together. You may
when you would have it very fine, add force-meat
balls, cock’s-combs, or a palate boded very tender,
and cut into little bits ; but it will be very rich and
good without any of thefe ingredients.

If for gravy, pour the boiling water on to what
quantity you think proper

; and when it is diflolved,
add what ingredients you pleafe, as in other fauces.
This is only in the room of a rich good gravy. You
may make your fauceeither weak or ftrong, by add-
ing more or lefs

; or you may make it of veal, or of
mutton the fame way.

Rul es/o be objerned in making Soups or Broths,
FIRS T take great care the pots or fau ce- pa ns and

.ovcis be very clean and free from all great e and fand,
and that they be well tinned, for fear of giving the
broths and foups any bra fly tnfte. If yop have
tune to flew as fbft'ry as you can, it will both have n
finer flavour

3
and the meat will be tenderer. But
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l hen obferve, when you make foups or broths for
prefent ufe, if it is to be done foftly, do not put much
more water than you intend to have foup or broth;
and if you have the convenience of an earthen pan or
pipkin, fet it on wood embers till it boils, then fkim
it, and put in your feafoning

;
cover it clofe, and fet

it on embers, fo that it may do very foftly for fome
time, and both the meat and- -broth will be delicious.

You mud obferve in all broths and foups, that one
thing does not tafte more than another

;
but that the

tafte be equal, and that it has a fine agreeable reliflv

according to what you defign it for ; and you mull be
fure, that all the greens and herbs you put in be
cleaned, waflied, and picked.

CHAP. VII.

Of Puddings.

An Oat Pudding to Bake.

OF oats decorticated take two pounds, and new
milk enough to drown it, eight ounces of rai-

fins of the fun ftoned, an equal quantity of currants

neatly picked, a pound of fweetfuet finely Aired, fix

new-laid eggs well beat : feafonwith nutmeg, beaten

ginger, and fait
;
mix it all well together-, it will,

make a better pudding than rice.

To make a Calf's -Foot Pudding.

TAKE of calves feet one pound minced very fine,

the fat and the brown to be taken out, a pound and

an half of fuet, pick off all the ikin and Hired it

fmall, fix eggs, but half the whites, beat them well,

the crumb of a halfpenny roll grated, a pound of cur-

rants, clean picked and waflied, and rubbed in a

cloth
;

milk as much as will moiften it with the

eggs, a handful of flour, a little fait, nutmeg, and

f ugar, to feafon it to your tafle. Boil it nine hours

with your meat ;
when it is done, lay it in your difii,
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and pour melted butter over it. It is very goocl-with
white-wine and fugar in the butter.

To make a Pith-Pudding.

TAKE a quantity of the pith of an ox, arid let it

lie all night in water to foak out the blood
;
the next

morning Ifrip it out of the fldn, and beat it with the
back of a fpoon in orange water till it is as fine as
pap, then take three pints of thick, cream, and boil
in it two or three blades of mace, a nutmeg quar-
tered, a Pick of cinnamon; then take half a pound
of the bed Jordan almonds, blanched in cold water
then beat them with a little of the cream, and as it

dries put in more.cream, and when they are ail beaten
drain the cream from them to the pith, then take the'
yolks of ten eggs, the whites of but two, beat them
very well, and put them to the ingredients, take a
fpoonful of grated bread, or Naples bifcuit, min<de>
all thefe together, with half a pound of fine fugar,
and the marrow of four large bones, and a little fait;
fill them in a fmall ox or hog’s guts, or bake in a did)’
With a puff pade under it, and round the ed^es.

To make a Mano’iu-Pudding.

TAKE a quart of cream or milk, and a quarter of'
a pound of Naples bifcuit, put them on the fire in a
dew-pan, and boil them up, then take the yolks of
eight eggs, the whites of four beat up very fine, a,
little moid fugar, fome marrow chopped; mix’ail
well together, and put them on the fire, keep it fih>
rmgtdl it is thick, then take it off the fire, and keen
it dirring till it is cold

; when it is almod cold, put in
a lmallglafs of brandy, one offack, and a fpoonful
ol orange flower water

; then have ready your diflirimmed with puff-pade, put your duffin', fprinkle
fome currants that have been well waffled in cold wa-
ter, and rubbed clean in a cloth, fome marrow cut inluces, and fome candied lemon, orange' and citroncut in direds, and fend it to the oven/three quartersof an hour will bake it, fend it up hot*
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A boiled Sue! - Pudding.

TAKE a quart qf milk, four fpoonfuls of flour, a
pound of fuet fli'red fmall, four eggs, one fpoonful
of beaten ginger, a tea-fpoonful of fait

j mix the eggs
and flour with a pint of the milk very thick, and
with the feafoning mix in the reft of the milk and fuet.

Let your batter be pretty thick, and boil it two
hours.

A boiled Plumb-Pudding.

TAKE a pound of fuet cut in little pieces, not too

fine, a pound of currants, and a pound of raifins

ftoned, eight eggs, half the whites, half a nutmeg
grated, and a tea-fpoonful of beaten ginger, a pound
of flour, a pint of milk; beat the eggs firft, then

half the milk, beat them together, and by degrees ftir

in the flour, then the fuet, fpice, and fruit, and as

much milk as will mix it well together very thick.

Boil it five hours.

A Hunting Pudding;

TAKE ten eggs, the whites of fix, and all the

yolks, beat them up well with half a pint ot cream,

fix fpoonfuls of flour, one pound of beef-fuel chopped

fmall, a pound of currants well walhed and picked, a

pound of jar raifins ftoned and chopped fmall, two

ounces of candied citron, orange, and lemon Aired

fine, put two ounces of finefugar, a fpoonful of rofe-

water, and a glpfs of brandy, half a nutmeg grated :

mix all well together, tie it up in a cloth, and boil it

four hours, be fare to put it in when the water boils,

jvnd keep it boiling all the time, turn it out into a dill),

and garni fli with powder fagar.

A Yovljhlrc Pudding.

TAKE n quart of milk, and .five eggs, beat them

up Well together,, and mix them with flour, till it is

of a *00(1 pancake better, and very fmooth; put in

a little fait, fame grated nutmeg and ginger, butter

a dripping or frying pan, and put it under a piece of

beef, mutton, ora loin of veal, that is roaftmg, and

then put in your baiter, and when the top-fide is
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brown cut it in fquare pieces, and turn it, and then

let the under fide be brown
;

then put it in a hot

difh as clear of fat as you can, and fend it to tabie

hot.

Vermicelli Pudding.

TAKE a quarter of a pound of vermicelli, and

boil it in a pint of milk till it is tender, with a flick

of cinnamon, then take out the cinnamon, and put in

half a pint of cream,, a quarter of a pound of butter

melted, a quarter of a pound of fugar, with the ypllcs-

of four eggs well beat, put it in a difii with or with-

out pafte round the rim, and bake it three quarters

of an hour, or if you like it for variety, you may add
half a pound of currants clean w a filed and picked, or
a handful of marrow chopped fine, or both.

A Steak-Pudding.

MAKE a good cruft, with fuet fpread fine with
flour, and mix it up with cold water. Seafon it with-

a little fait, and make a pretty ftiff cruft, about two
pounds of fuet to a quarter of a peck of flour. Let
your fteaks be either beef or mutton, well feafoned
with pepper and fait, make it upas you do an apple-
pudding, tie it in a cloth, and put it into the water
boiling. If it be a large pudding, it will take five
hours; if a fmall one, three hours. This is the bell:

cruft for an apple-pudding. Pigeons eat well this
way. ,

Suet Dumplings.

TAKE a pint of milk, four eggs, a pound of fuet,
and a pound of currants, two tea-lpoonfuls of fait,
three of ginger, firft take half the milk, and mix it

like a thick batter, then put the eggs, and the fait
and ginger, then the reft of the milk by degrees, with
the fuet and currants, and flour, to make it like a
light pafte. When the water boils, make them in
rolls as big ns a large turkey’s egg, with a little flour,
thenrflat^ them, and throw them into boiling waterMove them foftly, that ’they do not flick together!
ktepmhe wa.er boiling all the time, and half an hour
will boil them.
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An Oxford Pudding.

A quarter of a pound of bifcuir grated, a quarter '

of a pound of currants clean waflied and picked, a
quarter of a pound of fuet flared fnaall, half a large-
fpoonful of powder fu,gar, a very little fait, and forne
grated nutmeg, mix all well together, then take two
yolks of eggs, and make it up in balls as big;as a tur-
key’s egg. Fry them in frefli butter of a 'fine light
brown

;
for fauce have melted butter and fup'ar, with

a little fack or white-wine, lou muft mind to keep
the pan fhaking about, that they may be all of a fine
light brown.

All other puddings you have in the Lent chapter;

Rules io be obfervedin making Puddings, fsfc.

IN boiled puddings, take great care the bag or
cloth be very clean* not loapy, but dipped in hot

water, and well floured. If a bread pudding ie it

very loofe, if a batter pudding, tie it clofe. and be-
fore the water boils when you put the p dding in, -

and you fliould move the .puddings imthe pot now and
then, for fear they flick. When you make a batter-

pudding, firfl mix the flour well with a little milk,-

then put in the ingredients by degrees, and it will be •

fmooth and not have lumps, but. for a plain batter-

pudding, the befl way is to ftrain it through a coarfe

hair fieve, that it may neither have lumps, nor the

treadles of the eggs : and for all other puddings, Aram-
the eggs when they are beat. If you boil them in

wooden bowls, or china dillies, butter the infide

before you put in your batter, and for all baked pud-

dings, -..butter the pan or difli before the pudding is

put in.
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CHAP. VIII.

Of Pi e s.

To make a very fine fiiveei Lamb or Veal Pie.

S
EASON your Iamb with fait, pepper, clove?,
mace, and nutmeg, ail beat fine, to your palate.

Cut youi lam b or veal into little pieces
; make a good

puff-pafte cruft, lay it into your difh, then lay in
jour meat, ftretv on it fome ftoned raifins and cur-
rants clean waftied, and fome fugar

;
then lay on it

fome force-meatballs made fweet, and in the fummer
fome artichoke-bottoms boiled, and fcalde.d manes in
the winter. Boil Spaniffi potatoes cut in pieces, can-
died citron, candied orange, and lemon- peel, and
three or four blades of mace, put butter on the ton,
dole up your pie, and bake it. Have ready a gain ft'
it comes out of the oven a caudle made thus Take a-
pint of white-wine, and mix in theyolks of three eom.
ftir it well together over the fire, ftir in fugar enough to
iiveet^n it, and (queeze in the juice of a lemon, pour
!

hot Int” Xour P‘e, and clofe it up again. Send it
not to table.

Afav'oury Veal Pie.

wirh
A
^
E 3 brea

!

1 T
r

,

VCa1, CUt if into P ieces >
feafon itr

r t P.
ePPer ant fajt, lay it all into your cruft, boil

iiro the*/'

C

h^
S 1 arC

i’ T
ke ° n,y tbe y ul k s

»
put them>mo the pie here and there, fill your difh aim oft fulld water, put on the lid, and bake it well, or youmay put fome force-meat balls in.

'

To make afavoury Lamb or p~eal Pie.

into

1A
ec

E
\S°

d
-

pi,ff' pafle cruft, cut your meat

m ce clom- V'
t0 y°Ur Pala,e wi th pepper, fair,

a f

m,t
?
,Cg fi '1Cly b-t, lay it into

feafoned as your meat"' a fo

'^0°^ W
/
bread *

meat balk a 1, 1 *
ome °vfters and force-mra,ballS

’ ^art^ y°lks of eggs, and the tops of al,«.



j6z THE ART OF COOKERY
ragus two inches long, firft hoiied gr<-en

;
put butter

afl over the pie, put on the lid, and let h in a quick
oven an hour and a half, and then have ready the li-

quor, made thus, take a pint of gravy, the oviler li-

quor, a gill of red-wide, a little grated nutnvg
;
mix

all together, with the yolks of two or three eggs beav
and keep it ftirring one wav all the

#
time. When it

boils, pour it into your pie, put on the lid ag in.

Send it hot to table. You muft make liquor accord-*'

ing to your pie.

To malic a Calf's Foot Pie,

FIRST fetyourcalt's feeton jn a fauce-pnn, in three

quarts of vvater, with three or four blades of mace*
let them boil foftly till there is about a pint and half,

then take out your feet, ftrain the liquor, and make
a good cruft, cover your difli, then pick off the flefli

jconi the bones, tav nair in the cilfti, ftrew half a pound
of currants clean wafhedand picked over, and half a"

pound of raifins ftoned, lay on the reft of the meat,

then fkim the liquor, fweeten it to the palate, aud'

put in halfapintof white-wine, pour it into the difn,

put on your lid, and bake it an hour and a half.

To ffiale an Olive-Pie.

MAKE your cruft read)’, then take thin co lons

of the heft end of a leg of veal, as many as you think

will fill your pie, hack them with the back of a knite,

and feafon them with lalt, pepper, cloves, and mace,

wafti over your collops with a bunch of feathers dip-

ped, in eggs, and have in readinefs a good handiul of

fweet herbs Hired final!. The herbs muft be thyme,

parfley, and fpinach, the yolks ot' eight hard

eggs minced, and a few oyft^rs parboiled and chop-

ped, fome beef fuet Aired very fine, mix thefe toge-

ther, and ftrew them over your collops, then fprimde

a little mange-flower water over them, roll the collops

up very cloi'e, and lay them in your pie, ftrewiug the

feafoning over what is left, pm the butter on the top,

and dole your pit. When it comes out of the oven,

iavc ftady fpme gravy hot, with one auchovy dtf-
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Solved in gravy, pour it in boiling hot. You may
put in artichoke-.b'ottoms and chefnuts, ifyoupleafe.
You may leave out the orange-flower water, ifyou do
not like it.

Tofeqfon an Egg- Pie.

BOIL twelve eggs hard, and Aired them with one
pound of beef-(uer, or marrow Aired fine. Seafon
them with a little cinnamon and nutmeg beat fine,
one pound of currant:, clean walked and picked, two
or three fpoon fills of cream, and a little lack and rofe-
ivater mixed all together, and fill the pie. When it
is naked, flir in half a pound frefli butter, and the
futce of a ie-meii.

To male a Mutton-Pie." r
t t • r

TAKE a loin of mutton, take off the fkin and fat
or the infide, cut it into fieaks, feafon it well with
pepper and fait to your palate. Lay it info vour
cru “ 1 lt

’ Pour 111 as much water as will aim oft fill,
the dim

; then put on the cruft, and bake it we-lh

A Beef- Steak Pie.

TAKE fine rump fteaks, beat them with a rolline-
pm, then feafon them with pepper and fait, according
o your palate. Make a good cruft, lay in you?
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and fend it to table hot. If $01, put two large fowls
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in, they will make a fine pie, but that is according"

to your company, more or lefs. The larger the pie,

the finer the meat eats. The cruft muft be the fame
you make for a venifon-pafty. You fhould pour a

little ftrong gravy into the pie when you make it, juft

to bake the meat, and then nil it up when it comes

out of the oven. Boil fome truffles and morels, and

put into the pie, which is a great addition, and fome
frefh muflirooms, or dried ones.

To make a Pigeon-Pie.

MAKE a puff-pafte cruft, cover your difli, let

your pigeons be very nicely picked and cleaned, fea-

fon them with pepper and fait, and put a good piece

of fine frefli butter, with pepper and fait in their bel-

lies : lay them in your pan, the necks, gizzards, li-

vers, pinions, and hearts, lay between, with the yolk

of a hard egg and beei-lteak in the middle
;
put ns

much water as will-almoft fill the did), lay on tire top

cruft, and bake it well. This is the be ft way to make

a pigeon-pie, but the French fill the pigeons with a

very high force-meat, and lay force meat balls round

the infide; with afparagus-tops, artichoke-bottoms,

muflirooms, truffles ahd morels, and feafon high, but

that is according to different palates.

To make aGiblet-Pie.

TAKE two pair of giblets nicely cleaned, put all

but the livers into a fauce-pan ;
with two cjuarts of

water, twentv corns of whole pepper, three blades of

mace, a bundle of fweet herbs, and a large onion;

cover them dole,' and let them flew very loftly t.ll

they are quite tender, then have a good cruft ic.idy,

cover your difli, lay - a fine rump ficak at the bot-

tom, feafoned with pepper and fait ;
then lay in your

giblets with the livers, and drain the liquor they

were ftewed in. Seafon it with fait, nud pour into

your pie; put on the lid, and batce it an hour and a

half

To make a Duck-Pie.

MAKE a puff- pa fie crufl, take two ducks, fcale

them and make them very clean, cut oil the feet,

the pinions, the neck, and head, ail clean picked
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~and lcalded, with the gizzards, livers and hearts;
pick out all the fat of the infide, lay a cruft all over
the difti, feafou the ducks with pepper and fait, in-
fide and out, lay them in your difli, and the giblets
at each end feafoned

;
put in as much water as will

almoft fill the pie, lay on the cruft, and bake it, but
not too much.

To make a Chicken-Pie.

MAKE a puff-pafte cruft, take two chickens, cut
them to pieces, feafon them with pepper and fait,
a little beaten mace, lay a force-meat made thus
round the fide of the difti : take ha if a Dound of veal,
halfa pound of fuet, beat them quite fine in a marble
mortar, with as much crumbs of bread; feafon it with
a little pepper and fait, an anchovy with the liquor,
cut the anchovy to pieces, a little lemon-peel cut very
fine and Hired final], a very little thyme, mix all to-
gether with the yolk of an egg, make fome into
round balls, about twelve, the reft Jay round the difti.
Lay m one chicken over the bottom 'of the difti, take
two fweet- breads, cut them into five or fix pieces, lay
them all over, feafon them with pepper and fait, ftre'w
over them ha fan ounce of truffles and morels, two or
three artichoke bottoms cut to pieces, a few cock’s
combs, ifyou have them, a palate boiled tenderand cut
to pieces; then lay on the other part of the chicken,
pu halfa pint of waterin, and cover the pie; bake it
well and when it comes out of the oven, fill it with
,good gravy, lay it on the cruft, and fend it to table.

To make a Chejhire Pork- Pic.

fcJon wilhV u
P°rk ’ ikinit

’ cut U int ° tteaks,leaion it with fait, nutmeg, and neoner- m.i,, „
good cruft, lay a layer of pork, thin a' large |“vt ofpippius pared and cored, a little fu gar, enough to
• eeten the pie, then another layer of pork • mu in

and clofevo
Wh

.

,te ‘ w™ e
> ^ fo ">e butter on ’the top,

To make a Dcvonjkire Squab -Pic



i"66 THE ART OF COOKERY
of mutton-.ftenks cut from the loin, well fea lotted with
pepper ajid fait, then another layer of pippins

:
peel

i'ome oiuo'ns and flice then thin,’ lay a layer all over
the apples, then a layer of mutton, then pippins and
onions, pour in a pint of water; fo clofe your pie
and bake it.

To make an. Ox-Cheeh-pie.

FIRST bake your ox-cheek as at other times, but
hot too much, put it in the oven over night, and
then it will be ready the next day; make a fine puff-
pafte cruft, and let your fide and top cruft be thick;
let your tlifh be deep to hold a good deal of gravy’
cover your d fh with cruft, then cut off all the^fftftt,

kernels, and fat of the head, with the palate cut in
pieces, cut the meat into, little pieces as you do for a

hafti, lay in the meat, take an ounce of truffles and
morels and throw them over the meat, the \ oiks of
fix eggs boiled hard, a gill of pickled mufhro’oms, or
fire fit ones are better, if you hav c them

;
put in a good

•many force-meat balls, a few aitichoke bottoms and
afparagus tops, if you bare any. Seafon your

;
ie

with pepper and fait to your palate, and fill the pie

with the gravy it was baked in. 'If the head be rightly

feafoned when it comesout of the oven, it will want
very little more

;
put on the lid, and bake it. When

-the cruft is done, your pie will be enough.

To make a Shropjhire Pic .

FIRST make a good puff-pa-fte cruft, then cut
two rabbits to pieces, wifu two pounds of fat pork
•cut; into little pieces; feafon both with pepper and
fait to your liking, then cover your difli with cruft,

and lay in your rabbits. .Mix the pork with them,
lake the livers of the rabbits, parboil them, and beat

them in a mortar, with as much fat bacon, a iittie

i'weet herbs, and fome oyfters, if you have them.
Seafon with pepper, and fait, and nutmeg

;
mix it up

with thg yolk of an egg and make it into balls. Lay
them here and there in your pip, fome artichoke bot-

toms, cut in ,ftice, and cock's-combs, if you have
them grtfte a finall nutmeg over the meat, then

pour in half a pint of red wine, and half a pint of
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vyater. Clofe your pie, and hake it an hour and a
half in a quick but not too fierce an oven.

To make a Yorkshire Chri/lnias Pie.

FIRST make a good* (landing crufi, let the wall
and bottom be very thick; bone a turkey, a goo fe, a
fowl, a partridge, and a pigeon. Seafon them all
very well, take half an ounce of mage, half an ounce
of nutmegs, a quarter of an ounce of cloves, and
hali an ounce of biaek pepper, all beat fine together,
two large fpoonfuls of fait, and then mix them toge-
ther. Open the foyvls all down the back, and bone
them

;
fit'll the pigeon, then the partridge; cover

them; then the fowl, then the goofe, and °then the
turkey, which mufr be large

; lea'fon them all well
nrlt, and lay them in the ci ufi, fo ns it will look only
like a whole turkey

; then have a hare ready cafed,
and wiped with a clean cloth. Cut it to pieces, that
ts joint it

; feafon it, and lay it as clofe as you can
on one fide; on the other fide woodcock, moor
game, and what fort of wild fowl you can get. Sea-
Ion them well, and lay them clofe

;
put at lead four

pounds of butter into the pie, then lay on your lid,
whtcn muft be a very thick one, and'let it’ be well

&5Sr vcry hw °ven
’
ami ",w take

1 his cruft will take a bufiiel of flour. In thischapter you will fee how to make it. Thcfe pies areoften fent to London in a box, as prefents
; thereforethe walls muft be well built.

e

To make a Goofe-Pie.
HALF a peck of flour will make the walls of a

?,mT
S in <»r crU ft!"

S

R°

fake if f
r0!,t

> bo,le a goofe and a large fowl •

take half a quarter of an ounce of mace beat fine a

H
bM' r

!

W". .^eTelfpoon!

tongue in the fowl and , 1,

1

- [
g00<e > and

as if whole P° ' I n/r I
1 the

-R00
^,

1,1 l,w fame form

and lay on hclS T ° h
,

uttw 0J) top,
y on the hd. fins pte is delicious, cither hoc
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or cold, and will keep a great while. A flice of this

pie cut down acrofs makes a prettv little (ide-difh for

fupper.

To make a V‘.‘tiijon Pajly,

TAKE a neck and breaft of venifon, bone it,

feafon it with pepper and fait according to your
palate. Cut the breaft in two or three pieces; but
do not cut the fat off the neck if you can help it.

Lay in the breaft and neck-end firft, and the beft

end of the neck on the top, that the fat may be
whole; make a good rich puff-pafte cruft, and rim
your difti, then lay in your venifon, .put in half a

pound of butter, about a quarter of a pint of water,

then put a very thick pafte over, and ornament it

in any form you pleafe with leaves, &c. cut in pafte,

and let it be baked three hours in a very quick oven.

Put a flieet of buttered paper over it to keep it from
fcorching. In the mean time fet on the bones of the

venifon in two quarts of water, with two or three

blades of mace, an onion, a little piece of cruft baked
crifp and brown, a little whole pepper, covered clofe,

and let it boil foftly over a flow 'fire, till above half is

wafted, then ftrain it off. When the pafty comes out

of the oven lift up the lid, and pour in the gravy.

When your venifon is not fat enough, take the fat

of a loin of mutton, fteeped in a little rape vinegar

and red wine twenty-four hours, then lay it on the

top of the venifon, and clofe your pafty. It is a

wrong notion of Tome people tothink' that venifon can-

not be baked enough, and will firft bake it in a fa’.fe

cruft
;
and then bake it in the pafty, by this time the

fine flavour of the venifon is gone. Now if you want
it to be very tender, wafh it in warm milk and water,

dry it in clean cloths till it is very dry, then rub it all

over with vinegar, and hang it in the air. Keepitas

Long as you think proper; it will keep thus a fort-

night good
;
hut be fure there is no moiflnefs about

it; if there is, you mutt dry it well, and throw

ginger over it, anil it will keep a long time. When
vou life ir, juft dip it in lukewarm water, and dry it.
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take three hours ; then your venifon will be tender,
and have all the fine flavour. Tlie flioulder makes a
pretty party, boned and made as above with the
mutton fat

A loin of mutton makes a fine party
; take a large

fat loin of mutton, let it hang four or five days, then
bone it, leaving the meat as whole as you can

;
lay

the meat twenty-four hours in half a pint of red-
wine and half a pint of rape-vinegar

; then take it

out of the pickle, and order it as you do a partly, and
boil the bones in the fame manner, to fill the partv,
when it comes out of the oven. ;

Tomake a Calf's -heact Tie.

.

CLEANSE your head very Well, and boil it till it
is very tender; then take off the flelh as whole as
you can, take out the eyes, and flice the tongue -

make a good puff-pafte cruft, cover the diflt, Uy on
your meat, throw over it the tongue, lay the eves
cut in two at each corner. Seafon it with a little
pepper and fait, pour in half a pint of the liquor it
was boiled in, lay a thin top-cruft on, and bake it an
aour in a quick oven. In the mean time boil the
bones of the head in two quarts of liquor, with two
or three blades of mace, half a quarter of an ounce
of whole pepper, alarge onion, and a bundle of fweet
herbs. Let it boil till there is about a pint, then
urain it off, and add two fpoonfuls of catchup three
of red wine, a piece of butter as big as a walnut
rolled in flour, half an ounce of truffled and morels^eafon with fait to your palate. Boil it, and have
half the brains boiled with fume fag e

; beauhem an!twelve leaves of fage chopped fine, rtir all togetherand give it a boil
; take the other pan of the brainsand beat them with fame of the fage chopped finea little lemon -peel minced fine, and half a mill „meg grated. Beat it up with an and v i

ittle cakes of a fine light brown
; nod fix ego's bar

1*

take only the yolks; when your pie comes ouf of Hoven takeoff the lid, lay the" eggs' and cSesand pour the fauce all over. Send it m ml) i

*

without the lid. Thisisafine diilt. lou tn^
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in it as many fine things as you pleale, but it wants

no more addition.

To make a Tart.

FIRST make a fine puff-pafte, cover your difli

with the cruft, make a good force-meat thus: take a

pound of veal and a pound ot beet fuet, cut them

Email, and beat them fioe in a mortar. Seafon it

with a fmall nutmeg grated, a little lemon peel Hired

fine, a feiv fweet herbs, not too much, a little pepper

' and fait juft enough to feafon it, the crumb of a penny-

loaf rubbed fine ;
mix it up with the) oik of an egg,

make one-third into balls, and the reft lav round the

tides of the difti. Get two large veal fweetbreads,

cut each into four pieces ;
two pair ot lamb-ltones,

each cut in two; twelve cock’s-combs, half an ounce

of truffles and morels, four artichoke bottoms, cut

each into four pieces, a few afparagus tops, tome

frefti mufhrooms, and tome pickled
;
put all togetner

in your difti.
, . , ,

Lay firft your fweetbreads, then your artichoke

bottoms, then the cock’s-combs, then the truffles

and morels, then the afparagus, then the mufti-

rooms, and then the force-meat balls. Seafon the

fweetbreads with pepper and fait ;
fill your pie mil-

water, and put on the cruft. Bake it two hours.

As to the fruit and fifti pies, you have them in the

chapter for Lent,

To.make Mince-Pies ike left kl~ay.

TAKE three pounds of fuet (bred fine, and chopped

as fmall as poflible ;
two pounds of raifins iloned, and

chopped as fine as poflible; two pounds ‘>f currants

nicely picked, walked, rubbed, and dried at the hre

half a hundred of fine pippins, pared, cored, and

chopped fmall ;
half a.pbuinl ot fine lugar pounded

fi e

P
a quarter qfcUi>uncc of m ice, a quarter of an

all to,

put all togethejnnto a great pan, and mix it well

nether with bif a pint of brandy, and hall a
p

nt o

lack; put it down clofe in a ftone pot, and it *vill

keep good lotir months.
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1

When you mnke'your pics, take a little difli, fome-
thing bigger than a fouja plate, lay a very thin cruft

all over it, lay a thin layer of meat, and then a thin
layer of citron cut Very thin, then a layer of mince
meat, and a layer of orange peel cut thin, over that
a little meat, fqueeze half the juice of a line Seville
orange or lemon, lay on your cruft and bake it nicely.
Thefe pies eat finely cold. If you make them in
little patties, mix your meat and fweet-meats acccyd-
ingly. If you cintfe meat in your pies, parboil, a
neat’s tongue, peel it, and chop the meat as fine .as

poflible, and mix with the r£ft; or tivo pounds of the
infide ol a firloin of beef boiled. But you muft dou-
ble the quantity of fruit when you ufe meat.

Tort de May,

MAKE puff-pafte, and lay round your difli, then
a layer of bifcuit, and a layer of butter and marrow,
then a layer of all forts of fw'eet meats, or as many as
you have, and fo do till your difli is full

;
then boil a

quart of cream, and thicken it with four eggs, and a
fpoon fill of orange flower water. Sweeten' it with fu-
gar to your palate, and pour over the reft. Half an
hour will bake it.

To make Orange or Lemon Tarts.

TAKE fix large lemons, and rub them very well
-with fait, and put them in water for two days, with
a handful of fait in it

; then change them into frefli
water every day (without fait), fora fortnight, then
boil them for two or three hours till they are tender
then cut them mto half-quarters, and then cut them
tv.ree corners-wnys, as thin as you can : take fix pip-
pins pared, cored, and quartered, and a pint of fair
water. Let them boil till the pippins break

; put the
fiquor to your orange or lemon, and half the pulp of
the pippms well broken and a pound of furar. Boil
thefe together a quarter of an hour, then put it in aga.hpot, and fqueeze an orange in it

; if it be a lemon
tar

, fqueeze a lemon
;
two fpoonfuls are enough fora

tar \ our patty- pans mu ft be fmall and f'hallow
. ut finepufi pafte, and very thin; a little while will
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bake it. Juft as your tarts are going into the oven,

with a feather or brufh ho them over with melted

butter, and then fift double-refined fugar over them,

>*nd this is a pretty iceing on them.

To make diffevevt- Sot'/s of Ta>ts%

IF you bake in tin patties, butter them, and you

muft put a little cruft all over, becanfe of the taking

them out ;
if in china, or glafs, no cruft but the top

one. Lay fine fugar at the bottom, then your plums,

cherries, or any other fort of fruit, and fugar at top ;

then put on your lid, and bake them in a flack oven.

Mince-pies muft be baked in tin patties, became tak-

ing them out, and puff pafte is be ft for them. For

fweet tarts the beaten cruft is beft ;
but as you fane)

.

You have the receipt for the cruft m this chapter.

Apple, pear, apricot, &c. make thus : apples and

pears, pare them, cut them into quarters, and core

Lien* cut the quarters acrofs again, let them on m

a fane e-pan, with juft as much water as 'Viftbarey

cover them, let than fimmer on a flow fire juft

the fruit is tender :
put a good piece of lemon-peel

n he water with the fruit, then have your patties

ready. Lav fine fugar at bottom, then your fruit

and a little fugar at top; that you muft put m at

vour difefetion. Pour over each tart a teaTpoon ul

'of lemon-juice, and three tea-fr°onfuls of the hqoor

they were boiled in; put on your lid, and bake tin i

in a
y
flack oven. Apricots do the- fame way, only do

not life-lemon. . rinferved
As to prefer veil tarts, only lay in your prelerve .

frmt and muonaverv thin cruft at top, and et them

fe baked as little a-, partible ;
bnM fyo»

th=m very nice, have a ^ V*, « ^ >»“

ivmild -have vour tart. IMake \ouriug

iliape you pleafe, to
“rollT a very hacky

w.-
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the cruft is cold, very carefully take it out, and fill

it with what fruit yon pleafe, lay on the lid, and it is

done
; therefore if the tart is not eat, your fwett-

me'at is not the wOrfe, and it looks genteel.

Pajlefor Tarts.

ONE pound of flour, three quarters of a pound of

butter; mix up together, and beat well with a rol-

ling-pin.

Another Paftefor Tarts.

HALF a pound of butter, half a pound of flour,

and half a pouncLof fugar; mix it well together, and
beat it with a rolling-pin well, then roll it out thin.

Puff- Pajle.

TAKDa quarter ofa peck of flour, rub in a pound
of butter very fine, make it up in a light pafte with*
cold water, juft ftiff enough to work it up; thefi roll

it out about as thick as a crown piece, put a layer of
butter all over; fprinkle on a little flour, double it

up, and roll it out again
; double it, and roll it three

times
;
then it is fit for all forts of pies and tarts that •

require a puff-pnfte. •

Agood Cruft for great Pies.

TO a peck of flour add the yolks of three ey<vs,

then boil fome water, and put in half a pound 'of
fried fuet, and a pound and a half of butter. Skim
oft the butter and fuet, and as much of the liquor as
will make a good light cruft: work it up well, and
roll it out.

AJ,landing Cruftforgreat Pies.

TAKE a peck of flour, and fix pounds of butter
boiled in a gallon of water; fkim it oft' into the
fiour, arid as little of the liquor as you can

;
work it

up well in a pafte, then pull it into pieces till it is
cold; then make it up into what form vou will have
it. 1 his is fit for the walls of a goofe pie. /

1 3 /
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A cold Cruft.

TO three pounds of flour, rub in a pound and a

half of butter, break in two eggs, and make it up

with cold water.

A dripping Cruft.

TAKE a pound and a half of beef-dripping, boi!

it in water, ftrain it, then let it (land to be cold, and

take off the hard fat: fcrape it, boil it four or five

times; then work it well up into three pounds of

flour, as fine as you can, and make it up into pafte

with cold water. It makes a very fine cruft.

A Cniftfor Cuftards.

TAKE half a pound of flour, fix ounces of butter,

the yolks of two eggs, three fpoonfuis of cream : mix

them together, and let them fraud a quarter of an

hour, then work it up and down, and roll it very

thin.

Paftefor crackling Cruft.

BLANCH four handfuls of almonds,, and throw

them into water, then dry them in a cloth, and

pound them in a mortar very fine, with a little

orange- flower- water, and the white of an egg. When
they are well pounded, pafs them through a coarfe

hair- fieve, to clear them from all the lumps or clods

;

then fpreacl it on a difli till it is very pliable
;

let it

ftand fora while, then roll out a piece for the under-

cruft, and dry it in the oven on the pie-pan, while

other paftiy works are making : as knots, cyphers,

& c. for garnifiiing pics.

I
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C H A ?. IX.

For Lent, or a Fad-Dinner : a Number of good

difhes, which you may make ufe of for a Table at

any other Time.

A PeAs - Steep.

BOIL a quart of fplit-peas in a gallon of water ;

when they are quite foft put in half a red

herring, or two anchovies, a good deal of whole

pepper, black and white, two or three blades ot

mace, four or five cloves, a bundle of iweet herbs, a

large onion, and the green tops of a bunch of celery,

a good bundle of dried mint ;
cover them clofe, and

letthemboilfofilyti.il there are about two quarts, then

drain it off, and have i-eady the white part of the

celery wafhed clean, and cut fmall, and dewed tender

in a quart of water, fome fpinach picked and wa (lied

clean, put to the celery
;

let them dew till the water

is quite waded, and put it to your loup.

Take a French roll, take out the crumb, fry the

cruft brown in a little frefh butter; take fome fpi-

nacli, dew it in a little butter, after it is boiled, and

fill the roll
;
take the crumb, cut it in pieces, beat it

in a mortar with a raw egg, a little fpinach, and a

little forrcd, a little beaten mace, a little nutmeg, and
an anchovy

;
then mix it up with your hand, and

roll them into balls with a little flour, and cut fome-
bread into dice, and fry them crifp

;
pour your foij [>

into your difn, put in the ball and bread, and the

roll in the middle. Garni (h youi* dith with fpinach.

It it wants fait, you mud feafon it to your own pa-*

late
;
rub in fome dried mint.

A Green Peas- Soup.
*

TAKE a quart of old green peas, and boil them
till they are quite tender as pap, in a quart of water

;

then (train them through a fieve, and boil a quart of
young peas in that water. In the mean time put the

I 4
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old peas into a fieve, pour half a pound of melted
butter over them, and ftrain them through the fieve
with the back of afpoon, till you have got all the
pulp. When the young peas are boiled enough, add
the pulp and butter to the young peas and liquor;
ftir them together till they are 1'mooth, and feafon
with pepper and fait. You may fry a French roll,

and let it fwim in the difh. If you like it, boil a
bundle of mint in the peas.

Another Green Peat-Soup.

TAKE a quart of green peas, boil them in a gal-

lon of water, with a bundle of mint, and a few Avert
herbs, mace, cloves, and whole pepper, till they are
tender; then ftrain them, liquor and all, through a
coarfe fieve, till the pulp is drained. Put this liquor
into a fauce-pan

;
put to it four heads of celery clean

waflied and cut imall, a handful of fpinach clean
w a filed and cut final!, a lettuce cutfmall, a fine leek
cut fmall, a quart of green peas, a little fait

;
cover

them, and let them boil very foftly till there are about
two quarts, and that the celery is tender. Then
ienrl it to table.

Juft before you fend up your foup, put half a

pidt of fpinachjuice in it
; but don’t let it boil after.

Soup iS'Ieazre.
' i o

TAKE half a pound of butter, putitinto a deep
ftew-pan, (bake it about, and let it ftaml til! it has done
making a noife

;
then have ready fix middling onions

peeled and cut fmall, throw them in, and (hake them
about. Take a bunch of celery clean waflied and
picked, cut it iti pieces half as long as your finger, a

large handful of fpinach clean waflied and picked, a

good lettuce clean waflied, if you have it, and cut

imall, a little bundle of parfley chopped fine; (hake

all this well together in the pan for a quarter of an

kour, then (hake in a little flour, ftir all together,

and pour into the ftew-pan two quarts of boiling w i-

ter. Take a handful of dry hard cruft, throw in a

tea-fpoonful of beaten pepper, three blades of mace
beat fine, ftir all together, and let it boil foftly for
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half an hour; then take it off the fire, and beat up
the yolks of two eggs, and flir in, and one fpoonful

of vinegar
;
pour it into the foup-difh, and fend^ it

to table. If you have any green peas* boil half a

pint in the foup for change.

To maie an Onion Soup.

TAKE half a pound of butter, put it into a flew.-

pan on the fire, let it all melt, and boil it till it has

done making any noil'e
;
then have ready ten or a

dozen middling onions peeled and cut final!, throw

them into the butter, and let them fry a quarter of
an hour

;
then fhake in a little flour, flir them round ;

Ihake your pan,' and let them do a few minutes lon-

ger ;
then pour in a quart or three pints of boiling

water, flir them round
;
take a piece of upper cruft,

the ftaleft bread you have, about as big as the top of
a penny loaf cut fmall, and throw it in. Seafon with
fait to your palate. Let it boil ten minutes, ftirring

it often
;
then take it off the fire, and have ready the

volks of two eggs beat fine, with half a fpoonful of
vinegar; mix fome of the foup with them, then flir

it into your foup, and mix it well, and pour in into
your difh. This is a delicious difh.

.

To make an Eel Soup.

TAKE eels according to the quantity of foup you
would make. A pound of eels will make a pint of’

good foup : fo to every pound of eels put a quart of
water, a cruft: of bread, two or three blades of mace,
a little whole pepper,, an onion, and a bundle of
fweet herbs

;
cover them clofe, and let them boil till

half the liquor is wafted
;
then ftrain it, and toaft

fome bread, cut it fmall, lay the bread into the did],
and pour in your foup. If you have a ftew hole, fee
the difh over it for a minute,. and fend it to table. If
you find your foup not rich enough, vou muft let it

boil till it is as ftrong as you would have it. You
may make this foup as rich and as good as if it was
meat. You may add a piece of carrot to brown it.

I 5
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To makea Grata -Fijh Soup.

TAKE a carp, a large eel, half a thornback, clean fe

and \rafli them clean, put them into a fauce-pan, or

little pot, put to them a gallon of water, the cruft of

a penny loaf
;

fkiro them well, feafon it with mace,
cloves, whole-pepper, black, and white, an onion, a

bundle of fweet herbs, fome parfley, a piece of gin-

ger, let them boil by themfelves clofe covered; then

take the tails of half a hundred craw-fifli, pick out

the bag and all the woolly parts that are about them,

put them into a fauce-pan, with two quarts of water*

a little fait, a bundle of fweet herbs
;

let them (lew

fofily, and when they are ready to boil, takeout the

tails, and beat all the other part of the craw-fifli with

the (hells, and boil in the liquor the tails you took out,

with a blade of mace, till it comes to about a pint*

flrain it through a clean fieve, and add to it the fifli,

a-boiling. Let all boil foftly, till there are about three

quarts* then drain it off through a coarfe fieve, put

it into your pot again, and ifit wants fait you muft

put fome in, and the tails of the craw-fifli beat the

live fpa-wn of a hen lobfter very fine, and put in to

give it a colour
;
take a French roll, and fry it crifp*

and add to it. Let them ftew all together for a quar-

ter of an hour. You may ftew a carp with them t

pour your foup into your difti, the roll fwimming in

the middle.

When yon have a carp, there fliould be a roll on

each fide. Garnifti the difti with craw-fifli, Ifyour

craw-fifli will not lie on the fides of your difli, make

a little pnfte, and lay round the rim, and lay the fifli

on that all round the difti.

Take care that your foup be well feafoned, but not

too high.

To make a MvJJ'el Soup.

GET. a hundred of mu (Teh, wafli them very clean,

put them into a ftew-pan, c >ver them clofe. Let

them ftew till they o| en, then pick them out of the

ftiells, ft rairj the liquor through a fine lawn fieve to

>our muffed, and pick the beard or crab out, if any.
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Taken dozen of craw-fifh, beat them to math, with

a dozen of almonds blanched, and beat fine; then take

a fmall parfnip and a carrot fcraped, and cut in thin

flices, fry them brown with a little butter ;
then take

two pounds ofany frefli fifli, and boil it in a gallon of

water, with a bundle of fweet herbs, a large onion

thick with cloves, whole pepper, black and white, a

little parfley, a little piece of horfe-radifh and fait,

the muffel-liquor, the craw-fifh, and almonds. Let

them boil till half is wafted, then drain them through

a (ieve, put the foup into a fauce-pan ;
put in twenty

of the muffels, a few muflxrooms, and truffles cut

fmall, and a leek cut and wafhed very fmall : take

two French rolls, take out the crumb, fry it brown,

cut it into little pieces, put into the foup ;
let it

boil all together for a quarter of an hour, with the

fried carrot and parfnip. In the mean time take the

cruft of the rolls fried crifp; take half a hundred of

the mu dels, a quarter of a pound of butter,- a fpoon-

ful of water, (hake in a little flour, fet them on the

fire, keeping the fauce-pan (baking. all the time till

the butter melted. Seafon it with pepper and

fait, beat the yolks of three eggs, put them in, Air

them all the time for fear of curdling, grate a little

nutmeg; when it is thick and fine, fill the rolls, pour

your foup into the difh, put in the rolls, and lay the

reft of the muffels round the rim of the difh„

To make Scate or Thornhack Soup.

TAKE two pounds of fcate or thornback, fkin it

and boil it in fix quarts of water. When it is enough,
take it up: pick off the fiefli and lay it by, put in

the bones again, and about two pounds of any frefli

fifli, a very little piece of lemon-peel, a bundle of
fweet herbs, whole-pepper, two or three blades of
rrace, a little piece of iiorfe radii'll, the cruft of a
penny loaf, a little parfley, cover it clofe, and let it

boil tiil there are about two quarts, then ftrain it off,

and add an ounce of vermicelli, fet it on the ft -e, and
let it boil (ottly. ] n the mean time take a French roll,

cut a little whole in the top, take out the crumb, fry

the cruft brown In butter, take the flefti of the fifli
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you laid by,, cut into little pieces, put it into a
fauce-pan, with two or three fpoonfuls of the foup;
fliake in a little flour, put in a piece of butter, a little

pepper and fait; {hake them together in the fauce
pan over the fire till it is quite thick, then fill the
roll with it; pour your foup into yourdifh, let the
roll fwim in the middle, and fend it to table.

To make an Oyftcr Soup.

\ OUR flock mull be made of any fort of fifli the
place affords

;
let there be about two quarts, take a

pint of oyfiers, beard them, put them into a fauce-pan,
flrain the liquor, let them liew two or three minutes
in their own liquor; then take the hard parts of the
oyfiers, and beat them in a mortar, with the yolks of
lour hard eggs

;
mix them with fome of the foup,

put them with the other part of the oyfiers and liquor

into a fauce-pan, a little nutmeg, pepper, and fait;

fiir them well together, and let it boil a quarter

of an hour. Difii it up and fend it to table.

To make an Almond Soup.

TAKE a quart of almonds, blanch them, and
beat them in a marble mortar, with the yolks of

twelve eggs, till they are fine pafie; mix them
by degrees with two quarts of new milk, a quart of

cream, a quarter of a pound of double-refined fugar,

beat fine, fiir all well together. When it is well

mixed, fet it over a flow fire, and keep it ftirring

quick all the while, till you find it is thick enough ;

then pour it into yourdifh, and fen.l it to table. If

you do not be very careful, it will curdle.

To make a R ice- Soup.

TAKE two quarts of water, a pound of rice, a

little cinnamon ;
cover it clofc, and let it fiinmer very

foftly till the rice is quite tender : take out the cinna-

mon, then fwveten it to your palate, orate half a

nutmeg, and let it fland till it is cold
;
then beat up

the yolks of three eggs, with half a pint of white

wine, mix them very well, then fiir them into the

lice, fet them on a flow fire, and keep ftirring all the
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time for fear of curdling. When it is of a good

thicknefs, and boils, take it up. Keep ftirring it till

you put it into your diflt.

To make Barley-Soup.

TAKE a gallon of water, half a pound of barley-, a

blade or two of mace, a large cruft of bread, a little

lemon-peel. Let it boil till it comes to two quarts,

then add half a pint of white-wine, and fweeten to

your palate.

To make a Turnip Sotp.

TAKE a gallon of water, and a bunch of turnips,

pare them, fave. three or four out, put the reft inta
the water, with half an ounce of whole pepper, an
onion ftuck with cloves, a blade of mace, halfa nut-
meg bruifed, a little bundle of fweet herbs, and a

large cruft of bread. Let thefe boil an hour pretty
faft, then drain it through a fieve, fqueezing the tur-

nips through, wadi and cut a bunch of celery very
final!, fet it on in the liquor on the fire, cover it clofe,

and let it (lew. In the mean time cut the turnips you
faved into dice, and two or three ftnall carrots clean
fcraped, and cut into little pieces

;
put half thefe tur-

nips and carrots into the pot with the celery, and the
other half fry brown in freftt butter. You mu ft flour
the firft, and two or three onions peeled, cut in thin
dices, and fried brown, then put them all into the
foup, with an ounce of vermicelli. Let your foup
boil foftly till the celery is quite tender, and your foup
good. Seafon it with fait to your palate.

To make an Egg-Soup.

BEAT the yolks of twff eggs in your difli, with’a
piece of butter as bigas a hen’s egg; take a tea-
kettle of boiling water in one hand, and a fpoon in
the other, pour in about a quart by decrees, then
keep it (lining all the time well till the eggs are well
mixed, and the butter melted, then pour it into a
fauce- pan, and keep ftirring it all the time rill it be-
gins to fimmer. lake it oft the fire, and pour it be-
tween two veflels, out of one into another, till it is
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quite fmooth, anti has a great froth. Set it on the

fire again, keep fiirring it till it is quite hot
; then put

it into the foup dill), and fend it to table hot.

To make a Peas Porridge.

TAKEa quartofgreen peas, putthem intoa quart

of water, a bundle of dried mint, and a little fait.

Let them boil till they are quite tender, then put

in fome beaten pepper, a piece of butter as big as a

walnut rolled in flour, flit it all together, and let it

boil a few minutes, then add two quarts of milk, let it

boil a quarter of an hour, takeout the mint, and ferve

it up.

To make a While Poi.

TAKE two quarts of new milk, eight eggs, and

half the whites, beat up with a little rofe water, a

nutmeg, a quarter of a pound of fugar; cut a penny,

loaf in very thin flices, and pour milk and eggs over.

Put a little bit of fweet butter at the top. Bake it in

a flow oven half an hour.

To make a Rice White Pot.

BOIL a pound of rice in two quaits of new milk,

till it is tender and thick,- beat it in a mortar with a

quarter of a pound of fweet almonds blanched, then

boil two quarts of cream, with a few crumbs of white

bread, and two or three blades of mace. Mix it all

with eight eggs, a little rofe water, and fweeten to

your tafte. Cut fome candied orange and citron

peels thin, and lay it in. It mult be put into allow

oven.

To make Rice ATIk.

TAKE half a pound of rice, boil it in a quart of

water, with a little cinnamon. Let it boil till the wa-

ter is all walled
;
take great care it does not burn ;

then add three pints of milk, and the yolk of an egg

beat up. Keep it fiirring, and when it boils take it

up. Sweeten to your palate.
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To make an Orange -Fool.

TAKE the juice of fix oranges, and fix eggs well

beaten, a pint of cream, a quarter of a pound of fci-

gar, a little cinnamon and nutmeg. Mix all toge-

ther, and keep ftirring over a flow fire till it is thick,

then put in a little piece of butter, and keep ftirring,

till cold, and ferve it up.

To make a Weftvnnjler-Fool.

TAKE a penny loaf, cut into thin flices, wet them
with lack, lay them in the bottom of a dilli, take a

quart of cream, beat up fix eggs, two fpoonfuls of

rofe-water, a blade of mace, and fome grated nut-

meg. Sweeten to yourtafte. Put all this into a fauce-

pan, and keep ftirring till the time over a flow fire,

for fear of curdling. When it begins to be thick
pour it into the dilli over the bread. Let it ftand. till

it is cold, and ferve it up.

To make a Goofeberry Fool.

TAKE two quarts of goofeberries, fet them on the
fire in about a quart of water. When they begin to

limmer, turn yellow, and begin to plump, throw
them into a cullender to drain the water out, then
with the back of a fpoon carefully fqueeze the pulp
through the fieve into a dilli, make them pretty fweet,
and let them ftand till they are cold. In the meen
time take two quarts of new milk, and the yolks of
four eggs beat up with a little grated nutmeg, ftir it

foftly over a flow fire, when it begins to fimmer take
it off, and by degrees ftir it into the goofeberries.
Let it ftand till it is cold, and ferve it up. If you
make it with cream, you need not put anv eggs in

;

and if it is not thick enough, it is only boiling more
goofeberries. But that you may do' as vou think
proper.

To inake Furmiiy.

TAKE a quart of ready-boiled wheat, two quarts
of milk, a quarter of a pound of currants clean pick-

boil them-ed and waftied, ftir thefe together and



iH THE art of cookery
meg, with two or three fpoonfuls of milk, and add
to the wheat, ftir them together for a few minutes.
Then fweeten to your palate, and fend it to table.

To make' a Plum-Porridge or Barley-Gruel.

TAKE a gallon of water, half a pound of barlev,
a quarter ofa pound of raifuis clean wafbed. a quarter
of a pound of currants clean wafbed and picked. Boil
thefe till above half the water is wafted, with two or
three blades of mace. Then fweeten it to your pa-
late,- and add half a pint of white-wine.

To make Buttered What.

PUT your wheat into a fauce-pan, when it is hot_
ftir in a good piece of butter, a little grated nutmeg,
and fweeten it to your palate.

To make Plum -Gruel.

TAKE two quarts of water, two large fpoonfuls of
oatmeal, ftir it together, a blade or two of mace, a
little piece of lemon-peel, boil it for five or fix mi-
nutes (take care it does not boil over,) then drain it

ofF, and put it into the fauce-pan again, with half a
pound of currants clean waflied and picked. Let
them boil about ten minutes, add a glafs of white-
wine, a little grated nutmeg, and fweeten to your pa-
late.

To make a Flour Hajly-Pudding.

TAKE a quart of milk, and four bay-leaves
;
let it

on the fire to boil, beat up the yolks of two eggs, and
{fir in a little fait. Take two or three fpoonfuls of
milk; and bear up with your eggs, and ftir in your
milk, then

,
with a wooden lpoon in one hand, and

the flour in the other, flir it till it is of a good thick>-

nefs, but not too thick. Let it boil, and keep it

flirring, then pour it into your difh, and ftitkpieces

of butter here and there. You may omit the egg if

you do not like if, but it is a great addition to the

pudding, and a little piece of butter ftirred in the

milk makes it eat ftiort and fine. Take out the bay-

leaves before you put in- the flour.
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To make an oatmeal Hajly-fudding.

TAKE a quart of water, let it on to boil, putina

piece of butter and fome fait, when it boils, (fir in

the oatmeal as you do the flour, till it is of a good

thicknefs. Let it boil a few minutes, pour it into’

your difh, and flick pieces of butter in it, or eat

with wine and fugar, or ale and fugar, or cream, or

new-milk. This is befl made with Scotch oatmeal.

To make an excellent Sack-PoJJet.

BEAT fifteen eggs, whites and yolks very well,

and ftrain them, then put three quarters of a pound
of white fugar into a pint of canary, and mix it with

your eggs in a bafon, fet it over a chaffing-difh of

coals, and keep continually ftirring it till it is fealding

hot. In the mean time grate fome nutmeg in a

quart of milk and boil it* then pour it into your eggs

and wine, they being fealding hot. Hold your hand '

very high as you pour it, and fomebody ftirring it all-

the time you are. pouring in the milk, then take itoff-

the chaffing-difh, fet it before the -fire half an hour,,

and ferve it up.

To make another Sack- Poffl't.

TAKE a quart of new-milk, four Naples brficuits, <

crumble them, and when the milk boils throw them
in. Juft give it one boil, take it off, grate in fome
nutmeg, and fweeten to your palate; then pour in

half a pint of fack, ftirring it all the time and ferve- it

up. You may crumble white bread iuftead of b i
f- -

cnit.

Or make it tints :

BOIL a quart of cream, or new-milk, with the-

yolks of two eggs, firft take a French roll, and cut
it as thin as pollibly you can in little pieces, lay it in
the difh you intend for the pofiet. When the milk
boils (which you muft keep ftirring all the time,)'
pour it over the bread, and ftir it together ;• cover it

dofe, then take a pint of canary, a quarter of a
pound of i ti gar, and grate in fome nutmeg. When
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it boils, pour it into the milk* flirring it all the time,

and ferve it up.

To snake afine Hafiy- Pudding.

BREAK an egg into fine flour, and with your
hand work up as much as you can into as ftiff pafie

as is poflible, then mince it as (mail as herbs to the

pot, as fmali as if it were to be fitted, then fet a

quart of milk a boiling, and put it in the pafie fo

cj,ir, put in a little fait, a little beaten cinnamon and
fugar, a piece of butter as big as a walnut, and Bir-

ring one way. When it is as thick as you would

have it, ftir in fuch another piece of butter, then

pour it into your diflt, and flick pieces of butter litre

and there. Send it to table hot.

To make Hafiy Fritters.
ft

TAKE a flew-pan, put in fome butter, ami let it

be hot. In the mean time take half a pint of all-ale,

not bitter, and fiir in fome flour by degrees in a little

of the ale, put in a few currants, or chopped apples,

beat them up quick, and drop a large fpoonful at a

time all over the pan. Take care they do not flick

together. Turn them with an egg-fl;ce, and when

they are of a fine brown, lay them in a difh, and

throw fome fugar over them. Garnifh with orange

cut into quarters.

To make fine Flitters.

DRY fome of the finefl flour well before the fife,

mix it with a quart o! new milk, not too thick, fix or

eight eggs, a little nutmeg, a little mace, a little fair,

and a quarter of a pint ol fnck or ale, or a g'ais cn

brandy. Beat them wef! together, then m.ke them

pretty thick with pippins, and fry them dry.

J o make Apple Fritters.

BEAT the yolks of eight eggs, the whites of four,

well together, and firain them into a pan, then t^ke

a qtiart of cream, make it as hot as you can beat

your finger in it, then put to it a quarter of a pint

of lack, three quarters ol a pint of ale, and make a

poflet of it. When it is cool, put it to your eggs,
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beating it well together, then putin nutmeg, ginger,

fait, and flour to your liking. Your batter fhould be

pretty thick, then put in pippins fliced or fcraped,

and fry them in a good deal of butter, quick.

To make Curd Fritters.

HAVING a handful of curds and a handful of

flour, and ten eggs well beaten and drained, fome fu-

gar, cloves, mace, and nutmeg beat, a little faffron ;

itir all well together, and fry them quick, and of a

line light brown.

To make Fritters- Royal.

TAKE a quart of new milk, put it into a fkillet or

fauce-pan, and as the milk boils up, pour in a pint

of fack. Let it boil up, then take it off, and let it

ftand five or fix minutes, then fkim off all the curd,

and put it into a bafon, beat it up well with fix eggs,

feafon it with nutmeg, then beat it with a whilk,

add flour to make it as thick as batter ufually is, put

in fome fine fugar, and fry them quick.

To make Skirret- Fritiers.

TAKE a pint- of pulp of fit irrets, and a fpoonfu! of
flour, the yolks of four eggs, fugar and fpice, make
into a thick batter, and fry them quick.

To make White-Fritters.

HAVING fome rice, wafh it in five nr fix fever<d

waters and dry it very well before the fire, then beat
it in a mortar very fine, and fi ft it through a lawn
fieve, that it may be very fine. You tnufi have at lead
an ounce of it, then put it into a fauce-pan, juft wet
it with milk, and when it is well incorporated with
it. add to it another pint of milk-, fet the whole over
a ftove, ora very flow fire, and take care to keep it

always moving, put in a little fugar, and fome can-
died lemon-peel grated, keep it over the fire till it is

almoft come to the thick nefs of a fine pafte, flour a peal,
pour it on it, and fpread it broad with a rolling pin.
When it is quite cold cut it into little morfels, taking
care they (tick not one to another, flour your hands,
and roll up your fritters handfomcly, and fry them.
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When you fervethem up, pour a little orange-flower
water over them, and fugar. Thefe make a pretty
fide-difli, or are very pretty to garniAi a fine difir

with.

To male Syringed- Fritters.

TAKE about a pint of water, and a bit of butter
'

the bignefs of an egg, with fome lemon peel, green if

you can get it, rafped preferved lemon-peel, and
crifped orange-flowers, put all together in a (lew-

pan over the fire T and when boiling-throw in fom:
fine flour

;
keep it Airring, put in by' degrees more

flbur till your butter be- thick enough, take it off the

fire, take an ounce of fweet almonds, four bitter

ones, pound them in a mortar, Air in two Naples
bifcuits crumbled, two eggs beat, Air all together,

and more eggs till your batter be thin enough to be

fyringed. Fill your fyringe, the batter being hot,

fyringe your fritters in it, to make it of a true lo-ver's

knot, and being well coloured, fervethem up for a*
fide-diAi.

At another time, you may rub a (beet of paper

with butter, over which you may fyringe your fritters,

-

and make them in what fliape you pleafe. Your but-

ter being hot,' tut'tvthe paper up fide down over if, and
your fritters will eafily dfop off. When fried, ftrew

them with fugar, and glaze them.

To make Vine-leaf Fritters.

TAKE fome of the fmalleA vine leaves you cart

get, and having cut off the great Aalks, put them in

a-difli with fome French brandy, green lemon rafted,

and fome fugar, take a good handful of fine flour,

mixed with white wine or ale. Let your butter be
hot, and with a fpoon drop in your batter, take

great care they do not flick one to the other; on each

fritter lay a leaf, fry them quick, and Arew fugar over
them, and glaze them with a red-hot Aiovel.

Wichall fritters made with milkand eggs, you fhoird

have beaten cinnamon and fugar in a Ameer, and ei-

ther fqueeze an orange over it, or pour a glafs of
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• white wine, and fo throw fugar all over the difli, and

they fli on Id be fried in a good deal of tat, therefore

they are beft fried in beefrdripping, or hpg’s lard,

when it can be done.

To make Clary Fritters.

TAKE your clary leaves, cut off the ftalks, dip

them one by one in abatter made with milk and flour,

your butter being hot, fry them quick. This is a

pretty heartening difli for a tick or weak perfon, and
comfrey -leaves do the fame way.

To make Apple Frazes.

CUT your apples in thick flices, and fry them of

a fine light brown, take them up, and lay them to

drain, keep them as whole as you can, and either

pare them or let it alone, then make a batter as fol-

lows: take five eggs, leaving out two whites, beat

,
them up with cream and flour, and a little fack, make
it the thicknefs of a pancake batter, pour in a little

melted butter, nutmeg, and a little fugar. Let your
batter be hot, and drop in your fritters, and on everv
one lay a (lice of apple, and then more batter on
them. Fry them of a fine light brown, take them

• up, and drew fome double re-fined fugar all over
> them.

To make an Alir.oiul Fi aze.

GET a pound of jordan almonds, blanched, deep
them in a pint of fweet cream^en yolks of eggs, and
four whites, take out the almonds, and pound them
in a mortar fine, then mix them again in the cream,
and eggs, put in fugar, and grated white bread, flij-

them all together, put fome frefli butter into the pan,
let it be hot, and pour it in, flirring it in the pan till

they are of a good thicknefs, and when it is enough,
turn it into a difli, throw fugar over it, and ferve it

up.

To make Pancakes .

TAKE a quart of milk, beat in fix or eight eggs,
leaving half the whites out, mix it well till your
batter is of a fine thicknefs. You mufl: obferve to
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mix your flour firft with a little milk, then add the

reft by degrees, put in two fpoonfuls of beaten gin-
ger, a glafs of brandy, a little fait, ftir all together,

make your ftew-pan very clean, put in a piece of
butter as big as a walnut, then pour in a ladleful of

batter, which will make apancake, moving the ’ pan
round, that the batter be all over the pan, fliake the

pan, and when you think that fide is enough, tofs it;

if you cannot, turn it cleverly, and when both fides

are done, lay it in a difh before the fire, and fo do
the reft. You muff take care they are dry, when you
fend them to table fixew a little fugar over them.

To makefine Pancakes.

TAKE half a pint of cream, half a pint of fack,

the yolks of eighteen eggs beat fine, a little fait, half

a pound of fine fugar, a little beaten cinnamon, mace,

and nutmeg
;
then put in as much flour as will run

thin overthe pan, and fry them in frefh butter. This

fort of pancake will not be crifp, but very good.

Afecondfiort offine Pancakes.

TAKE a pint of cream, and eight eggs well beat,

a nutmeg grated, a little fait, half a pound of good

difti-butter melted, mix all together, with as much
flour as will make them into a thin hatter, fry them

nice, and turn them on the back of a plate.

A tilled Sort.

TAKE fix new-laid eggs, well beat, mix them

with a pint of cream, a quarter of a pound of fugar,

fome grated nutmeg, and as much flour as will make

the batter of a proper thicknefs. Fry thefe fine pan-

cakes in finall pans, and let your pans be hot. You

muft not put above the biguefsof a nutmeg of batter

at a time into the pan.

Afourth Sort
,

called a Quire »f Paper.

TAKE a pint of cream, fix eggs, three fpoonfuls

of fine flour, three of fack, one ot orange-flower wa-

ter, a little fugar, and half a nutmeg giflted, half a

pound of melted butter almoft cold, mingle all well

together, and butter the pan for the firft pancake ;
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let them run ns thin as poflible
;
when they are juft

coloured they are enough
;
and To do with all the fine

pancakes.

To make 'Rice- Pancakes.

TAKE a quart of creaqj, and three fpoonfuls of
fl°" r of rice

; fet it on a flow fire, and keepdt ftirring
till it is as thick as pap. f>tir in half a pound of but-
ter, a nutmeg grated; then pour it out into an earthen
pan, and when it is cold, flir in three or four fpoon-
iuls of

. flour, a little fait, fome fugar, nine eggs well
beaten

; mix all well together, and fry them nicely.
When you have no cream, ufe new-milk, and one
Ipoonful or more of the flour of rice.

To make a Pupton of Apples.

PARE fome apples, takeout the cores, .and put
them into a fkilJet : to a quart mugful heaped, put in
a quarter of a pound of fugar, and two fpoonfuls of
water Do them over a flow fire, keep them ftirring;;
and a little cinnamon. When it is quite thick, and
like a marmalade, let it ftand till cool beat up the
yolks of four or five eggs, and ftira handful of grated
biead, and a quarter of a pound of frtfh butter then
form it mto what fiiapeyou pleafe, and bake it in a

fza um n »
» iw

To piake-Elack- Caps.

CUT twelve large apples in halves, and take out

HtL
C

°L
eS

cIofem
et

Ih

m ° n
|!

thin pat!^Pan
’

or maza-n e, as cloft together as they can he, with the flatmle downwards; fqueeze a lemon in two fpoonfuls oforange-flower water,. and pour over them- ft, red
• ome Jemon-peej.fine, and throw over them, audgrate fine fugar alio ver. Set the
and hall an hour will do them
them to table throw fome fine fugar

m in a quick oven,
When yo A fend
all over the difli.

To bake Apples whole.



THE ART OF COOKERY.19a

ToJiciu Pears.

"FARE fix pears, and either quarter them or do

them whole ; they make a pretty difh with one whole,

the reft cut in quarters, and the cores taken out. Lay

them in a deep earthen-pot, with a few cloves, a

.piece of lemon-peel, a gill of red-wine, and a quarter

of a pound of fine fugar. If the pears be very large,

they will take half a pound of fugar, and half a pint

of red wine ;
cover them clofe with brown paper,

and bake them till they are enough.

Serve them hot or cold, juft as you like them, and

-.they will be very good with water in the place of wine.

ToJlevs Pears hi a Sauce-pan.

PLTT them into a fauce-pan, with the ingredients

-as before; cover them, and do them overafiow fire.

.When they are enough take them off : add a penny-

worthof cochineal, bruifed'very fine.

To-flew Pears purple.

PARE four pears, cut them into quarters, core

them, put them into, a ftew-pan, with a quarter of a

pint of water, a quarter of apound of fugar; cover

them with a pewter-plate, then cover the pan with

the lid, and do them over a How fire. Look at them

-often, for fear of melting the plate
;
when they are

enough, and the liquor looks of a fine purple, take

them^off, and lay them in your difli with the liquor;

-when cold, ferve them up.for a fide-difh at a (econd

-courfe, or, juft as you pleafe.

ToJit vs Pippins lohole.

TAKE twelve goiden-pippins, pare them, put the

parino-s into a fauce-pan u ith water enough to cover

them
&

a blade of- mace, two or three clove.-, a piece

of lemon-peel. Let them fimmer till they are juft

enough to do the pippins in, then dram it, a d put it

int > the fauce-pan again, with fugar enougn to make

it like fyrup >
then put them into a prefer v.ng-pan

or clean ftew-pan, or large fauce pan, and pour the

fvrup over them. Let there be enough to l ew them

in- when they are enough, which you will know by

the pippins being foil, take them up, lay them in a
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hot di fh with the fvrup
;
when cold, ferve them up

;

or hot, ifyou chnfe it.

Apretty Made-Dljh.

TAKE Haifa pound of almonds blanched and beaS
fine, with a little rofe or orange-flower water, then
take a quart of fweet thick cream, and boil it with a
pieceof cinnamon and mace, fweeten it with fugarto
your palate, and mix it with your almonds, fiir it

well together, and drain it through a fieve. Let
your cream cool, and thicken it with the yolks of fiir

eggs, then garnifh a deep difli, and lay pa fie at the
bottom, then put in Hired artichoke bottoms, being
firft boiled, upoiy that a little melted butter, Hired
citron, and candied orange, fo do till your dilli is

near full, then pour in your cream, and bake it with-
out a lid. When it is baked, fcrape fugar over it,

and ferve it up hot. Half an hour will bake it.

To make Kickjhavos.

MAKE puff-pafte, roll it thin, and ifyou have
any moulds, work it upon them, make them up with
preferred pippins. You may fill fome with goofe-
berries, fome with rafpberries, or what you pleafe

;

then clofe them up, and either bake or fry them
;throw grated lugar over them, and ferve them up.

Pain Perdu
,

or Cream Toajls .

HAVING two French rolls, cut them into dices as
thick as your finger, crumb and cruft together. Lav
them on a difii, put to them a pint of cream and half
a pint of milk, ftrew them over with beaten cinna-mon and lugar, turn them frequently till they are ten-
der, but take care nor to break them, then take themfrom the cream with the dice, break four or five
turn your d.ces of bread in the eggs, and fry themin'
clanficd butter. Make them of a good brown co-lour, but not black, fcrape a little fugar over them1 7 77 be

,
lervcd for a fecQtid caurle did, butare fitted for fupper. 5 Ul

K
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Sala'magundyfor a MiddleDif1 at Supper.

IN the top plate in the middle, which fliould (land

higher than the reft, take a fine pickled herring, bone
it, take off the head, and mince the reft fine. In the

other plates round, put the following things, in one

pare a cucumber, and cut it very thin, in another,

apples pared and cut (mail, in another, an onion,

peeled and cut (mail, in another, two hard eggs chop-

ped fmall, the whites in one, and the yolks in ano-

ther, celery cut fmall, in another pickled red cabbage

chopped fine, take fome water creffes clean walked

and picked, flick them all about and between every

plate or faucer, and throw nafturtium flowers about

the creffes. You muft have oil and vinegar, and le-

mon, to eat with it. If it is prettily fet out, it will

make a pretty figure in the middle of the table, or

yon may lay them in heaps in a difli. If you have

not all thefe ingredients, fet your plates or faucers

with juft what you fancy, and in the room of a pic-

kled herring you may mince anchovies.

To make <e Tanfey.

TAKE ten eggs, break them into a p2n, put to

them a little falt,° beat them very well, then put to

them eight ounces of loaf-fugar beat fine, and a pint

of the juice of fpinach, and a little juice of tanfey.

Mix them well together, and ftrain it into a quart of

cream, then grate in eight ounces of Naples bifcuit

or white bread, a nutmeg grated, a quarter of a pound

of Jordan almonds, beat in a mortar, with a little

juice of tanfey to yourtafte: mix thefe all together,

put it into a ftew-pan, with a piece of butter as large

as a pippin. Set it over a flow charcoal fire, keep it

ilirring till it is hardened very well, then butter a

difli very well, put in your tanfey, bake if, and

when it is enough turn it out 011 a p:e plate, fqueeze

the juice of an orange over it, and throw Ingar all

over. Garni fli with orange cut into quarters, and

fweet meats cut into long bits, and lay all over its

fide.
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Aitolher Way.

TAKE a pint of cream, and half a pint ofblanched
almonds beat fine, with rofeand orange-flower water,
rtir them together over a flow fire, when it boils take
it off, and let it fland till cold, then beat in ten eggs,
grate in a fmall nutmeg, four Naples bifcuit, a little

grated bread, fweeten to your tafle, and if you think
it is too thick, put in fome more cream, the juice of
fpinach to make it green, Air it well together, and
either fry it or bake it. If you fry it do one fide
firft, and then with a difh turn the other.

To make a Hedge-Hog.

TAKE two pounds of fweet almonds blanched,
beat them well in a mortar, with a little canary and
orange flower water, to keep them from o'iling.
i lake them into a fliff pafte, then beat in the yolks
or twelve eggs, leave out five of the whites, put to it
a pint of cream, fweeten it with fugar, put in half a
pound of fweet butter melted, fet it on a furnace or
i-ow lire, and keep continually ftirringit dibit is fiilf
enough to be made into the form of a hedge-hog,
then flick it full of blanched almonds flit, and ftuck
up like the briflles of a hedge-hog, then put it into
a dUh. Take a pint of cream, and the yolks of four
eggs eat up, and mix with the cream : fweeten to
your palate, and keep them flirting over a flow fire

\

l

.

It: ls *10
f>

t^en P 0lir into your difl) round the
hedge-hog, let it fland till it is cold, and ferve it up.
.

y°u may make a flue hartfhorn-jelly, and pour

IT
,h
? <<'»'. will.look very pretty'.

’ You may
take u'ine and fugar with it or eat it without.

f
Ur cold cream fweetened, with a <d a fs of whitewine in n, and the juiceofa Seville orange! and pourm to the difli. It will p e pretty for change.

,

Fhl
.

s * s

.

a P^y fide difli at a fecond courfe or inthe middle lor fupper, or in a grand deflert. Plumptwo currants for the eyes.
An,mP

To make it thusfor change.

TAKE two pounds of fweet almond Ul 1 ,

in a uwueto,tarl'dlK a
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together, with canary and orange-'fiower water, two*

fpoonfuls of the tin&ure of faffron, two fpoonfuls of

the juice of forrel, beat them into a fine pafte, put in

half a pound of melted butter, mix it up well, a little

nutmeg and beaten mace, an ounce of citron, an

ounce of orange-peel, both cut fine, mix them in the

yolks of twelve eggs, and half the whites beat up and

mixed in half a pint of cream, half a pint of double

refined fugar, and work it up all together. If it is not

itiff enough to make up into the form you would

-have it, you mull have a mould for it, butter it well,

then put in your ingredients, and bake it. The

mould mu ft be’ made in fuch a manner, as to have

the head peeping out
;
when it comes out of the oven

have ready fome almonds blanched and ilit, and boil-

ed up in fugar till brown. Stick it all over with the

•almonds, and for fauce, have red wine and fugar

made hot, and the juice of an orange. Send it hot m
table for a.fit ft courfe.

You may leave out the faffron and forrel, and made

it up like chickens, or any other fliape you pleafe, or

•alter the fauce to your fancy. Butter, fugar, and white

wine is a pretty fauce for either baked or boned, and

you may make the fauce of what colour you pleafe .

or put it into a mould, with hair a pound of cunants

added to it, and boil it for a pudding. You may uie

cochineal in the room of faffron.

The following liquor you may make to mix with

your fauces, beat an ounce of cochineal very fine,

put in a pint of water in a-ik”il!et, and a quarter of ail

ounce of roach-nllum, boil it till the goodnefs is our,

ftrain it into a phial, with au ounce of fine fugar, and

it will keep fix months.

To make pretty Almond Pn.Mings.

TAKE a pound and a halfofblanched alrnon Is, beat

them fine with a little rofe-water, a pound ot gra.ed

bread, a pound and a quarter of fine fugar, a quarter

of an ounce of cinnamon, and a large nutmeg beat

line, half a pound of melted butter, mixed with the

volks of eggs, and four yolks beat fine, a pint of

feck, a pint” and hall of cream, fome rofc or orange-
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flower water : boil the crfiamj and tie a little bag or

faffron, and dip in the cream to colour ir. Fi r ft beat

your eggs very well, and mix with your batter; beat

it up, then the fpice, then the almonds, then the'

rofe water and wine by degrees, heating it all the

time, then the fugar, and then the cream by degrees,

keepirfg jt dirring, and a quarter o I a pound of ver-

micelli. Stir all together, have Tome hog’s guts nice

and clean, fill them only half full, and as you put in

the ingredients, here and there put in a bit of citron :

tie both ends of the gut tight, and boil them about

a quarter of an hour. You may add currants tor

change.

Tol makefried Toajls.

TAKE a penny loaf, cut it into flices a quarter of

an inch thick, round ways, toad them, and then take

a pint of cream and three eggs, half a pint of fack,

fome nutmeg, and fweeten it to your taile
;
deep the

toafis in it for three or four hours,' then have readv

fome butter hot in a pan, put i r> the loads and fry

them brown, lay 'them in a difli, melt a little butter,

and then mix what is left
;

if none, put in fome wine
and fugar, and pour over them. They make a pretty

plate or fide-difh for flipper.

Tofew a Brace of Carp.

SCRAPE them very clean, then gut them, wadi
them and the roes in a pint of good ftale beer, to pre-

ferve the blood, and boil the carp, with a little fait in

the water. *

In the mean time drain the beer, and put it into a
fauce-pan, with a pint of red wine, two or three blades
of mace, fome whole pepper black and white, an
onion duck with cloves, half a nutmeg bmifed, a
bundle of fw'eet herbs, a piece of lemon peel as big
as a fixpence, an anchovy, a little piece of horfe-
raddifh. Let thefe boil together foftly for a quarter
of an hour, covered clofe; then drain it, and add to
it half the hard roe beat to pieces, two or three fpnon-
fu Is of catchup, a quarter of a‘ pound of fredv -butter,
and a fpoonful of mufti room pickle, let it boil, and
keep ftirring it till the fauce is thick and enough. If
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it wants any fait, yon mud put fome in ,

then take
the reft of the roe, and beat it up with the yolk of an
pgg» fome nutmeg, and a little lemon peel cut fmall

;

iry them in frefii butter in little cakes, and fome
pieces of bread cut three-corner wavs and fried brown.
When the carp are enough take them up, pour your
fauce over them, lav the cakes round the d fti, with
horfe-raddifh fcraped fine, and fried parfky. The
reft lay on the carp, and ftick the bread about them,
and lay round them, then fliced lemon notched, and
lay round the difii, and two or three pieces on the

carp. Send them to table hot.

If you would have vour fauce white, putin good

fifh broth inftead of beer, and white wine in the room
of red wine. Make your broth with any fort of freth

fifh you have, and feafon it as you do gravy.

Tofry Carp.

FIRST fcale and gut them, wafh fltem clean, lay

them in a cloth to dry, then flour them, and fry

them of a fine lighj^brown. Fry fome toaft cut three

corner ways, and the roes; when your fifh is done,

lay them on a coarfe cloth to drain. Let your fauce

be butter and anchovy, with the juice of lemon. Lay
your carp in the did), the roes on each fide, and gar-

nifll with the fried toaft and lemon.

To bake a Carp.

SCALE, waft), and clean a brace of carp very

well; take an earthen pan deep enough to lie elofeiy

in, butter the pan a little; lay in your carp; ftafon

with mace, clove, nutmeg, and black and white pep-

per, a bundle qf fweet herbs, an onion and ancho.vy ;

pour in a bottle of white wine, cover it clofe, and

Jet them bake an hour in a hot oven, if large; if

fmall, a lefs time will do them. When thfi\ are

enough, carefully take them up and lay them ifi) a

difii; fet it over hot water to keep it hot, and cov^r

it clofe, then pour all the liquor they were baked ip

into a fauce-pan ;
let it boil a min'ute or two, men

ftrain it, and add a half pound of butter rolled in

flour. Let it boil, keep ftirriug it, fqueeze in the
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juice of half a lemon, and put in what f lit you want

;

potfr the Cauce over the fith, lay the roes round, and

garnifli with lemon. Oblerve to (kim all the iat uft

the liquor.

Tof y Tench,

SLIME yourtenches, fl it the (kinncrofs the backs,

and with the point of your knife raffle it u.p from the

bone, then cut the (kin acrofs at the head and tail,

then lfrip it off, and take out the bone ;
then take

another tench, or a carp, and- mince the flefli fm'tlll,

with mufnmoiiis, elves, and parfley. Sealou them

with fair, pepper, beaten mace, nutmeg, and a few

faa-oury herbs minced final!. Mingle all thefe vvell

together
;
then pound them in a mortar, with crumbs

of bread, as much as two eggs, foaked in cream, the

volks of three or four eggs, and a piece of butter.

When thef*have been well pounded, lhiff the tenches,

with this fauce; take clarified butter, put into a pair

fe.t over the fire, and when it is hot
?

,
flour your tenches

and put them into the pan one b^ one, and fry them
brown

;
then take them up, lay them in a coarfa

cloth before the fire to keep hot. In the mean time

pour all the grenfe and fat out of the pan, put in a

quarter of a pound of butter, fluke fome flour all

over the pan, keep ftii ring with a fpoon till the butter

is a little brown
;
then pour in half a pint of white

wine, ftir it together, pour in half a pirit of boiling

water, an onion (luck with cloves, a bundle of fweet
herbs, and two blades of mace. Cover them clofe,

and let them flew as foftlv as vou can for a quarter of

an hour
;
then (train off the liquor, put it into the

pan again, add t wo fpoonfuls of catchup, have ready
an ounee of truffles or rhorels boiled in half a pint

ol water tender, pour in truffles, water and ale, into

thepan, a few mu (brooms-, and either halfa pint of
oyfters clean w.dhed in their own liquoiq and the
liquor and all put into the pan, or fome craw-fiili

;

but then you mult put in the tails, and, after clean
picking them, boil them in halfa pint of water, then
(train the liquor, and put into the fauce ;

or tak^

K 4
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fome fifli-melts, and tofs up in your fauce. All this
is as you fancy.

When you find your fauce is very good, put your
tench into i he pan, make them quite hot, then lav
them in your difli and pour the fauce over them.
Garniih with lemon.
Or you may, for change, put in half a pint of dale

beer in (lead of water. You may drefs tench judas
you do carp.

To roa/i a Cod's Head.

WASH it very clean, and fcore it with a knife
drew a little fait on ir, and lay it in a dew-pan before’
the fire, with fomething behind it, that the fire may
road it. All the water that comes from it the firlt
half hour throw away, then throw on it a little nut-
meg, cloves, mace beat fine, and fait: flour it, and
balte it with butter. When this has lain fome time,
turn and feafon it, and bade the other fide the fame;
turn it often, then bade it with butter and crumbs
of bread. If it is a large head, it will take four or
five hours doing. Have ready fome melted butter
with an anchovy, fome of the liver of the fidi boiled
and bruifed fine

;
mix it well with the butter, and

two yolks of eggs beat fine and mixed with the but-
ter, then drain them through a fieve, and put them
into the fauce-pan again with a few Qirimps, cr
pickled coc kles, two fpoonfuls of red wine and the
juice of a lemon. Pour it into the pan the head was
roaded in, and dir it all together, pour it into the
fauce-pan, keep it furring, and let it boil

; pour it

into a bafon. Garnifli the head with fried fijh, le-

mon, and feraped horfe-raddifli. If you have a large
tin oven, it will do better.

To boil a Cod's Head.

SET a fidi-kettle on the fire, with waterenouch to
boil it, a good handful of fait, a pint of vinegar, a

\

bundle of l’weet herbs, and a piece of liorfe raddilh
;

let it boil a quarter of an hour, then put in the
head, and when yon are fure it is enough, lift up the
fifh-plite, with the fidi on it, fet it acrofs the kettle to
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drain, then lay it in your di fh, and lay the liver™

one fide. Garnifit with lemon and horle raddifli

fcraped
;
melt fo,me butter, with a little of the "

liquor, an anchovy, oyfters, or fimimps, or jult what

you fancy.

To Jievu Cod.

CUT your cod into dices an inch thick, lay them

in the bottom of a large dew-pan ;
feafon them with

nutmeg, beaten pepper and fait, a bundle of fweet

herbs, and an onion, half a pint of white wine, and

a quarter of a pint of water, cover it clofe, and let it

fimmer foftly for five or fix minutes, then iqueezejn

the juice of a lemon, put in a few oyfiers and the

liquor drained, a piece of butter as big as an egg

rolled in flour, and a blade or two of mace : cover it

clofe, and let it (lew foftly, (baking the pan often.

When it is enough, take out the fweet herbs and

onion, and difh it up; pour the fauce over it, and

garni Hi with lemon.

GET the founds, blanch them, then make them

very clean, and cut them into little pieees. 11 they be

dry founds, you mud fird boil them tender. Get
- fome of the roes, blanch them and wafli them clean,

cut them into round pieces about an inch thick, with

fome of the livers, an equal quantity of each to make

a handfome difh, and a piece of cod about one pound

in the middle. Put them into a dew-pan, feafon

them with a little beaten mace, grated nutmeg and

fair, a little bundle of fweet herbs, an onion and a

quarter of a pint of fidi-broth or boiling water
;
cover

them clofe, and let them dew a few minutes
;
then

put in half a pint of red wine, a few oyder.s with the

liquor drained, a piece of butter rolled in flour;

diake the pan round, and let them dew foftly till

they are enough, take out the fweet herbs and onion,

and difh it up. Garni (h with lemon. Or you rnay

do them white thus
;
indead of red wine add white,

and a quarter of a pint of cream.

o



20$. THE ART OF COOKERY
To bake a Cod's Head.

BUTTER the
I
an you intend to bake it in, make

your bead very clean, lay it in the pan, put in a
bnftdle of fweet herbs, an onion ftuck with cloves,
three or four blades of mace, half a large fpoonful of
black and white pepper, a nutmeg bruited, a quart of
water, a little piece of lemon-peel, and a little piece
of horfe-raddiftt. Flour your head, grate a little

nutmeg over it, flick pieces of butter all over it, and
throw rafpings all over that. Send it to the oven to

bake; when it is enough, take it out of that difh, and
lay it carefully into the difh you intend to ferve it up
to keep it hot. In t Ire mean time be quick, pour ail'

the liquor out of the difli it was baked in into a fauce-

pan
; fet it on the fire to boil three or four minutes,

then ftrain it, and put to it a gill of red wine, two
fpoonfuls of catchup, a pint of fhrimps, half a pint

of oyfters or nnifleh, liquor and all, but firft ftrain

it; a fpoonful ofmufhroom pickle, a quarter of a

pound of butter rolled in flour, ftir it altogether till

it is thick and boils
;
then pour it into the difh, have

reaily fome toads cut three-corner ways, and fried

crifp. Stick pieces about the head and mouth, and
lay the reft round the head. Garnifli with lemon
notched, {craped horfe-raddifb, and parfley crifpedin

a plate before the fire. Lay one fiice of lemon on thff

head, and ferve it up hot.

To broil Shrimp, Cod, Salmon, Whiting, or Haddock.

FLOUR it, and have a quick clear fire, fet your

gridiron high, broil it of a fine brown, lay it in

your difh, and for fauce have good melted butter.

Take a lobfter, bruife the fpawn in the butter, cut

the meat fniall, put all together into the melted butter,

make it hot and pour it into your difli, or into batons.

Garnifli with horfe-raddifli and lemon.

Or Oyfier Sauce made thus :

TAKE
fill they

half a pint

are plump,

of oyfters, and fimmer them
ftrain the liquor from them
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To fry Herrings.

CLEAN them as above, fry them in butter
;
have

ready a good many onions peeled and cut thin
;

try

them of a light brown with the herrings : lay the

herrings in your difh, and the onions round, butter

and milliard in a cup. You muft do them with a

quick fire.

To make JVater-Sokey.

TAKE fome of the fmalleft plaice or flounders

you can get, wafh them clean, cut the fins clofe, put
them into a ftew-pan, with juft water enough to boil

them, a little fait, and a bunch of parfley ;
when they

enough, fend them to table in a foup-difh, with the

liquor to keep them hot. Have parfley and butter

in a cup.

To few Eds.

SKIN, gut, and wafh them very clean in fix or

eight waters, to wafh away all the fancl
; then cut

them in pieces, about as long as your finger, put juft

water enough for fauce, put in a fmail onion fluck
with cloves, a little bundle of fweet herbs, a blade or
two of mace, and fome whole pepper, in a thin m u fi-

lm rag. Cover it clofe, and let them flew very foftly.

Look at them now and then, put in a little piece
of butter rolled in flour, and a little chopped parfley.

When you find they are quite tender ami well done,
take out the onion, fpice, and fweet herbs. Put in
fait enough to feafon it. Then difh them up with
the fauce.

Tofew Eds with broth.

CLEANSE your eels as above, put them into a
fauce-pan with a blade or two of mace and a cruft of
bread. Put juft water enough to cover them clofe
and It t them flew very foftly; when they are enough
difli them up with the broth, and have a little plain
melted butter and parfley in a cup to eat the eels with.
The broth will be very good, and it is fit for weakly
and confu.mptive confutations.

1
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To drefs a Tike.

SCALE andgut your pike, and waffi it very clean,
then make a Ruffing in the following manner : take
the crumb of a penny loaf foaked in cream, a quarter
of a pound of butter, an anclrovy chopped fine, a

handful of parfk-y, and a little Tweet herbs chopped .

fine; the liver or roe of the fiffi bruifed, a little

lemon-peel chopped fine, a little grated nutmeg,
iome pepper and fait, the yolks of tuoeggs, mix all

together
;
and put it in the belly of your fiffi

;
few it

up, and then make it in the form of an S. Rub the
yolk of an egg over ; grate fome nutmeg on it, and
ftrew fome crumbs of bread on it; put fome butter

here and there on it. Put it on an iron plate, and
bake it, or roafi it before the fire in a tin oven

;
for

fau ce, good anchovies and butter, and plain melted

butter. Garnifh with horfe-raddiffi and barberries,

or you may boil it without the Huffing.

To broil Haddocks
,

luken they are in high Stafsn,

SCALE them, gut and walk them clean; do not

rip open their bellies, but take the guts out with the

gills; dry them in a clean cloth very well : if there

Jre any roe or liver, take it out, but put it in again
;

flour them well, and have a clear good fire. Let
your gridiron be hot and clean, lay them on, turn

them quick two or three times for fear of flicking j

then let oue fide be enough, and turn the other fide.

When that is done, lay them in a difh, and have

plain butter in a cup, or anchovy and butter.

They eat finely faked a dav or two before you

drefs them, and hung up to dry, or boiled with egg
fauce. Newc.aftle is a famous place for faked had-

docks. They come in barrels, and keep a great

while. Or you may make a fluffing the lame as for

the pike, and broil them.

To broil Cods -Sounds.

YOU mull fir It lay them in hot water a few mi-

nutes; take them out and rub them well with fait, to

take off the Ikin and black dirt, then they will look.
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Take them out and flour them well, pepper and fait

them, and broil them. When thev are enough, lay

them in your did), and pour melted butter and muf-
tard into the difh. Broil them whole.

To Fricafcy Cods- Sounds.

CLEAN them very well, as above, then cut them
into little pretty pieces, boil them tender in milk and
water, then throw them into a cullender to drain,

pourthem into a clean fauce-pan, feafon. them with a

little beaten mace and grated nutmeg, and a very
little fait

;
pour to them j u It cream enough for fauce,

and a good piece of butter rolled in dour, keep (Ink-

ing your fauce-pan round all the time, till it is thick,

enough; then diiliit up, and garni (h with lemon.

To drefs Salmon au Court-Bouillon.

AFTER having wafhed and made your falmon very
clean, fcore the fide pretty deep, that it may take the
feafoning

; take a quarter of an ounce of mace, a
quarter of an ounce of cloves, a nutmeg, dry them,
and beat them fine, a quarter of an ounce of black
pepper beat fine, and an ounce of fait. Lay the
falmon in a napkin, feafon it well with this fpice, cut
feme lemon-peel fine, and parfley, throw all over,
and in the notches put about a pound offrefli butter
rolled in flour, roll it up tight in (he napkin, and
bind it about with packthread. Put it in a fifli kettle,
juft big enough to hold it, pour in a quart of white-
wine, a quart of vinegar, and as much water as will
juft boil it.

Set it over a quick fire, cover itclofe; when St is
enough, which you muft judge by the bignefs of your
falmon, fet it over a ftove to ftew till you are readv.
Then' have a clean napkin folded in the difti it is to
lie in, turn it out of the napkin it was boiled in
on the other napkin. Garnifh the difh ‘with a wood
dealol parfley crifped before the fire.

For fauce have nothing but plain butter in a 010,
or horfe-raddifh. and vinegar. Serve it no for a firfl
courfe.
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To cJrrfs Salmon a la Braife.

TAKE a fine large piece of falmon, or a large fal-
mon trout; make a pudding thus; take a large tel,
make it clean, flit ;t ocen, take out the bone, and
take all the meat clean from the bone, chop it fine*
with two anchovies, a little lemon peel cut fine, a
little pepper, and a grated nutmeg with pa: (ley
chopped, and a very little bit of thyme, a few crumbs
of1 bread, the yolk of an hard egg chopped fine : roll
it up in a piece-of butter, and put into the beilv of the
fiih, few it up, lay it in an oval ftew-pan, or little kettle
that will juft hold if, take half a pound of frefil butter,
put it into a lance-pan, when it is melted lliake in a
handful ol flour, Air it till it is a little brown, then
pour to it a pint of fifli -broth, ftir it together, pour it

to the fifli, with a bottle of white-wine. Seafon it

with fait to your palate
;
put fome mace, clows, and

whole pepper into a coarfe tnuflin rag, tie it, put to
the fifli an onion, and a little bundle of fweet herbs.
Cover it clofe, and let it flew very loftly over a flow
fire, put in fome frefli mu (brooms, or pickled ones
cut filial!, an ounce of truffles and morels cut fmall

;

let them all flew together; when it is enough, take
up your falmon carefully, lay it in your difli, and
pour the fauce all over. Garnifli with fcraped horfe-

radcl.fk and lemon notched; fcrve it up hot. This
is. a fine dilh for a firlt courfe.

Salmon its Cafes.

CUT your falmon into little pieces, fuch as will

lie rolled in half-fheets of paper. Seafon it with pep-
per, fait, and nutmeg

;
butter the infide of the paper

well, fold the paper io as nothing can come out, then
lay them in a tin plate to be baked, pour a little melt-

ed butter over the papers, and then crumbs of bread
all over them. Do not let your oven be too hot, for

fear of burning the paper. A tin oven before the fire

does bed. When you think they are enough, ferve

them up juft as they are There will be fauce enough
in the papers

;
or put the falmon in buttered papers

only, and broil them.
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To ch efs Flat Fi/Jt.

IN dreffing all forts of flat-fid), take great care in

the boiling of them
;
be lure to have them enough,

do not let them be broke
;
mind to put a good deal ot

fait in, and horfe-raddifli in the water, let your fifli

be well drained, and mind to cut the fins off. When
you fry them, let them be well drained in a clot h,

and floured, and fry them of a fine light brown, either

in oil or butter. If there be any water in your difti

with the boiled fifli, take it out with a fpunge. As
to your fried fifli, acoarfecloth is the beft thing to

drain it.

v. To chefs Salt Flfh.

OLD ling, which is the bell fort of fialt-fifh, lay in
water twelve hours, then lay it twelve hours on a
board, and then twelve more in water. When you
boil it, put jt into the water cold

;
ifit is good, it will

take about fifteen minutes boiling foftly. Boil parf-
nips very tender, fcrape them, and put them into a
fauce-pan, put to them fome milk, ft'ir them till

thick, then flir in a good piece of butter, and a little

fait; when they are enough lay them in a plate, the
fifli by itfelf dry, and butter and hal'd eggs chopped
in a bafon.

As to water-cod, that need only be boiled and well
fkimmed.

Scotch haddocks you mu ft lay in v'ater all nicrhf.
You may boil or broil them. If you broil, you muff
fplit them in two.

\ ou may garnifli your chflies with hard eggs and
parfnips and potatoes.

To chefs' Lawpreys.

o
THE befl of this fort of fifli are taken in the river

Severn
; and when they are in feafon, the fidhmon-

gers and others in London have them from Glouc.ef-
ter. But if you are where they are to be had frefluyou
may drefs them as you pleafe.

Tofry Lampreys.

.

BLEED them, and fave rhe blood, then wnfli them
in hot water to take off the (lime, and cut them to
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pieces. Fry them in a little frefli butter not quite
enough, pour out the fat, put in a little white-wine,
give the pan a fliake round, feafon it with whole pep-
per, nutmeg, fait, fweet herbs and a bay-leaf, putin
a few capers, a good piece of butter rolled up in flour,
and the blood, give the pan a (hake round often, aiid
cover them clofe. When you think they are enough,
take them out, drain the fauce, then give them a boil
quick, fqueeze in a little lemon and pour over the fifb.
Gainifh with lemon, and drefs them juft what way
you fancy.

To pitclcock Eels

.

TAKE a large eel, and fcour it well with fait to
clean off all the flime

;
then (lit it down the back,

take out the bone, and cut it in three or four pieces

;

take the yolk of an egg, and put over the infide,
fprinkle crumbs of bread with feme fweet herbs and
parfley chopped very fine, a little nutmeg grated, and
fome pepper and fait, mix all together

;
then pur it

on a gridiron over a clear file, broil it of a fine light
brown, difliitup, an d' garni (h witn raw parfley and
horfe-raddifli

; or put a-boiled-eel in the middle, and
the pitchcocked round. Garnifh as above with an-
chovy- laucc, and pai lley and butter in a boat.

Tofry Eds.

MAKii them very clean, cut them into piece.', fea-
fon them with pepper and lair. Hour them and trv'

them in butter. Let your fauce be plain butter melted,
with the juice of lemon. He lure they be well drain-
ed horn the fat 1 before you lay them in the riifh.

To broil Eels.

TAKE a large eel, (kin it f.ndjmke it clean. Open
thy belly, cut it into four pieces y take the tail end,
ftrip^off the flefh, heal it in a mortar, feafon it with
a little beaten mace, a little grated nutmeg, pepper
and fair, a lidle -paifley and thyme, a little lemon-
peel, an equal quantity of crumbs of bread, roll if in

a little piece of butter
j

then mix it again with tne
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yolk of an egg, roll it up again, and fill the three pieces

of belly with it. Cut the (kin of the eel, wrap the

pieces in, and few up the (kin. Broil them well, have

butter and an anchovy for fiance, with thejuice of

lemon. Or you may turn them round, and run u
(kewer through them, and broil them whole.

To farce Eels with White Sauce.

SKIN and clear your eels well, pick off all the flelh

clean from the bone, which you mud leave whole to

the head. Take the flefli, cut it fmall and beat it in

a mortar
;
then take half the quantity of crumbs of

bread, beat it with the fifli, feafion it with nutmeg and
beaten pepper, an anchovy, a good deal of parlley

chopped fine, a few truffles boiled tender in a very
little water, chop them fine, put them into the mortar
with the liquor and a few muflirooms : beat it well
together, mix in a little cream, then take it out and
mix it well together in your hand, lay it round the
bone in the fflape of the eel, lay it on a buttered pan,
drudge it well with fine crumbs of bread, and bake
it. Whpn it is done, lay it carefully in your did),
have ready half a pint of cream, a quarter of a pound
of frefii butter, dir it one way till it is thick pour it

o-ver your eels, and garnifli with lemon.

To c/refs Eds with Brown Sauce.

SKIN and clean a large eel very well, cut it In
pieces, put it into a fiauce-pan or dew-pan, put to it

a quarter of a pint of w ater, a bundle of >' weet herbs,
an onion, fome whole pepper, a blade of made, and a
little fait. Cover it dole, and when it begins to fim- ^

mer, put in a gill of red wine, a fpoonfiil of nuifli-
room-pickle, a yiece of butter as big as a walnut,
roll in flour : cover it clofe, and let it dew till it is

enough, which \vou will k:iuw by the eel being very
tender. Take up your ee!, lay it in adidi, drain, your 1
fauce, give it a boil quick, and pour it over your filli. I
You mud makt fauce according to the largenefs of*
your eel, more or Ids. Garnidt with lemon.



214 THE ART OF COOKERY

'To Yoaft a piece offrejk Sturgeon.

GET a piece of frefli flurgeon, of about eight or
ten pounds, Jet it lie in water and fait fix or eight
hours, with itsleales on

; then faften it on the fpit,

and bafteit well with butter for a quarter of an hour,
then with a little flour, grate a nutmeg all over it, a
little mace and pepper beaten fine, and fait thrown
over it, and a few fweet herbs dried and powdered fine,

and then crumbs of bread
;
then keep balling a little,

and drudging with crumbs of bread, and with what
falls from it till it is enough. In the mean time pre-
pare this fauce : take a pint of water, an anchovy, a

little piece of lemon-peel, an onion, a bundleof fweet
herbs, mace, cloves, whole pepper black and white,
a little piece of horfe-raddifh

;
cover it clofe, let it

boil a quarter of an hour, then firain it, put it into
the fauce-pan again, pour in a pint of white-wine,
about a dozen oyflers and the liquor, two fpoonfuls o
catchup, two of walnut-pickle, the infide of a crab
bruifed fine, a lobfter, flirimps, ,or prawns, a good
piece of butter rolled in flour, a fpoonful of mulh-
room-pickle, or juice of lemon. Boil it all together

;

when your fifli is enough, lay it in your difli, and
pour the fauce over it. Garnifli with fried toads and
lemon.

To roajl a Fillet or Collar of Sturgeon .

TAKE a piece of frefli fturgeon, fcale it, gut it,

take out the bones, and cut it in lengths about feven
> or eight inches

;
then provide feme flirimps and

oyflers chopped fmall, an equal quantity of crumbs
of bread, and a little lemon-peel grated, fome nutmeg,
a little beaten mace, a little pepper and chopped par-

fley, a few fweet herbs, and anchovy, mix it together ;

when it is done, butter one fide of your fifli, and fltrew
"

I fome ofyour mixture upon it; then begin to roll it up
as clofe as polfible, and when the firft piece is rolled

j

up, roll upon that anotiier, prepared in the fame man-
ner, and bind it round with a narrow fillet, leaving as

much of the fiili apparent as may be
;
but you mud

mind that the roll is not above four inches and a half

|

thick, or elf; one part will be done before the infide is

ri •
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warm, therefore we often parboil tbeinfide roll before
we roll it. When it is enough, lay it in your didi,
•and prepare fauce as above. Garnifh witi/lemon.

To boil Sturgeon.

CLEAN your fhirgeon, and prepare as much !i*

quoras will juft boil it. To two quarts of water, a
pint of vinegar, a flick of horfe raddifh, two or three
bits of lemon-peel, fome whole pepper, a bay leaf,
add a fmall handful of fait. Boil your fidi in this, and
ferve it with the following fauce: melt a pound of
butter, diflolve an anchovy in it, put in a blade or two
of mace, bruife the body of a crab in the butter, a
few fhrimps or craw-fidi, a little catchup, a little le-
mon juice; give-it a boil, drain your fifli well, and
.ay it in yourdifh. Garnifh with fried oyfters, fliced
lemon, and (craped horfe raddifh

;
pour your fauce

into boat or bafons. So you may fry it, ragoo it, or
bake it.

To Crimp Cod the Dutch JTay.
TAKE a gallon of pump water and a pound of fall,

mix them well together: take your cod whilft alive'
and cut it indices of one inch and a half thick
throw it into the fait and water for half an hour’
then take it out and dry it well with a clean cloth
iiour it and broil it: or have a ftew-pan with fomepump water and fait boiling, put in your fifli, and
boil it quick for five minutes

;
fend oyfter fauce, an-

chovy-fauce, flirimp-fauce or what fauce you pleafe.
Garnifli with horfe raddidi and green pardey.

To crimp Scate.

CUT it into long dips crofs-ways, about an inch
broad, and put into fpnng water and fait, as above,

fprm - watcr fa,t boiling, put it in, and

you like

minutes ' bhrnnp-fauct, or what fauce

Tof) icafey Sente or Thornback white.

CUT the meat clean from the bone, fins, &c. andmake it very clean. Cut it into little pieces, about an
inch broad, and two inches long, lay it in vour ftew-
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pan. To a pound of the fkfii, put a quarter of a pint
of water, a little beaten mace and grated nutmeg, a

little bundle of fweet herbs, a little fait ; cover it,

and let it boil fifteen minutes. Take out the fweet
herbs, put in a quarter -of a pint of good cream, a

piece of butter as big as a walnut rolled in flour, a

glafs of white wine, keep fhaking the pan all the while

one way, till it is thick and fmooth
;
then difh it up

and garni fh with lemon.

To ficafey it brown.

TAKE your fifh as above, flour if, and fry it of a

fine brown, in frefh butter : then take it up, lav it

before the fire to keep warm, pour the fat out of the

pan, lliake in a little flour, and with a fpoon ftir in a -

piece of butter as big as an egg
;

ftir it round till it is

well mixed in a pan, then pour in a quarter of a pint

of water, ftii it round, fluke in a very little beaten

pepper, a little beaten mace; put in an onion, and a

little bundle of fweet herbs, an anchovy, fliake it

round and let it boTi; then pour in a quarter of a pint

of red wine, a fpoonful of catchup, a little juice ot

lemon, ftir all together and let n boil. When it is

enough take out the fweet herbs and onion, and put

in the fifh to heat, then difh it up, and garnifli with

lemon.

Toft icaj'ey Soah white-

SKIM, wafh, and cut your foals very clean, cut off

their heads, dry them in a cloth, then vvi h your knife

very carefully cut the fleflt from the bones and fins on

both fides. Cut the flcfli long ways, and then crofs,

fo that each foal will be in eight pieces: take the heads

and bones, then put them into a fauce-pan with a

pint of water, a bundle of fweet herbs, an onion, a

little whole pepper, two or three blades of mace, a

little fait, a very little piece oi lemon-peel, and a lit

tie cruft of bread. CoVer it clofe, let it boil till half

is wafted, then drain it through a fine fieve, put it into

a (tew -pan, put in -the foals and half a pint of white

wine, a little parfley chopped fine, a few niufhrooms
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cut fmall, a piece of butter as big as a hen’s egg roll-
ed in flour, grate in a little nutmeg, fet all together
on the fire, but keep fliaking the pan all the While till
the fifli is enough. Then dilh it up, and garnifh with
lemon.

Tofncajcy Soals brown.

•
and cut your foals, boil the water asm theforegoing receipt, flour your fifli, and fry them

in frefli butter of a fine light brown. Take the flelh
of a (mail foal, beat it in a mortar, with a piece of
oread as big as a hen’s egg, foaked in cream, the yolks
of two hard eggs, and a little melted butter, a littleon o, thyme, a little parfley, an anchovy, feafon itwith nutmeg, mix all together with the yolk of a raw
®gg, and with a little flour, roll it up into little ballsand try them but not too much. Then lay your fifliand balls before the fire, pour out all the fat of the
pan, pour in the liquor which is boiled with the fpice

,
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Another way to boil Soals.

TAKE three quarts of fpring- water, and a handful

of fait, Let it boil; then put in your foals, boil them

gently for ten minutes
;
then difh them up in a clean

napkin, with anchovy fauce, or fltrimp-fauce in

boats.

To make a Collar of Fijh in Ragoo, to look like a Breajl of

Veal collared.

TAKE a large eel, fkin it, wafh it clean, and

parboil it, pick off the flefh, and beat it in a mortar ;

feafon it with beaten mace, nutmeg, pepper, fait, a

few fweet herbs, parfley and a little lemon peel

chopped fmall ;
beat all well together with an equal

quantity of crumbs of bread
;
mix it well together,

then take a turbot, foals, fcate, or thornback, or

any flat filh that will roll cleverly. Lay the flat filh

on the drefler, take away all the bones and fins, and

cover your _filh with the farce; then roll it up as

tight as you can, and open the fkin of your eel, and

• bind the collar with it nicely, lo that it may be flat

top and bottom, to Hand well in the difli : then but-

ter an. earthen difli, and let it in upright ;
flour Stall

over, and flick a piece of butter on the top and

round the edges, io that it may run down on toe

fifli ;
and let it be well baked, but take great care it

be not broke. Let there be a quarter ot a pint o. water

in the difli. .. .

In the mean time take the water the eel was boiled

in, and all the bones of the fifli. bet them on to

boil, feafon them with mace, cloves, black and white

pepper, fweet herbs, an onion. Cover it clofe, an

let it boil till there is about a quarter of a pint ;
then

ilrain it, add to it a few truffles and morels, a lew

“nmfhrooms, two fpoonfuls of catchup, a gill ot red

wine, a piece of butter as big as a large walnut

rolled in flour. Stir all together, feafon with fait to

your palate: lave fome of the farce you make of the

cel, and mix with the yolk of an egg, and roll them

up in little balls with flour, and fry them of a light

brown. When your fifli is enough, lay it in your
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fkim all the fat off the pan, and pour the gravy
to your fauce. Let it all boil together till it is thick

;

then pour it over the roll, and put in your balls.
Garni fli with lemons

This does beft in a tin oven before the fire, becaufc
then you bafte it as you pleafe. This is a fine bottoili
djfii.

To butter Crabs or Lobfters.

TAKE two crabs or lobfiers, being boiled, and
cold, take all the meat out of the (bells and bodies,
mince it (mall, and put it all together into a fauce-
pan

, add to it a glafs of white wine, two fpoonfuls
of vinegar, a nutmeg grated, then let it boil up till it
is thorough hot. Then have ready half a pound of
frefh butter, melted with an anchovy, and the yolks

'

of two egg S beat up and mixed with the butter
;
then

mix crabs and butter all together, fiiaking the fauce

-

pan conftantly round till it is quite hot. Then have
ready the great (hell, either of a crab or lobfier

; lay

J,Jl?
the middle of your difti, pour fome into the

fi ell, and the reft m little faucers round the (hell,

n
te
n
C01

'^,r
-

t0afts betlveen faucers, and

courfe
16 * Th ‘ S ‘ S 3 finC fule 'difll at a Second

To butter Lobjlers another iuay.

picS/Ir,
y0Ur lob(lers

t
tbe” b '-eak the (hells,

of the h
the^ meat, cut it fmn!!, take the meat outf the body, mix it fine with a fpoon in a little white

wine • mu i

“? niple
’
* fmali ,obfter

> one fpoonful of

lobher (

U
r

0 3
/
a

,

HCe*Pan with the meat of the

ma« a f ^ ° f "' hite wine
>
a b'^e ofice, a little beaten pepper and fait. Let it (W

buttS Shake
3

vo
W

7
imutes

’ then > a piece of

is melted, put in aVpoonTu^oV vin'et^'a^ftiew^
1
' ‘

wK'-t; ° f h,ead 33 wiU -l^thiSc enoTgff

L £
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To roajl Lobfiers.

BOIL your lobfters, then lay them before the fire,

and bafte them with butter, till they have a fine froth-

Difli them up with plain melted butter in a cup. 1 nis

is as good a way to the full as roafting them, and not

half the trouble.

To make a fine Dfii of Lobflers.

TAKE three lobflers, boil the lar.geft as above,

and froth it before the fire. Take the other two

boiled, and butter them as in the foregoing receipt.

Take the two body fliells, heat them hot, and

them with the buttered meat. Lay the large lobfter

in the middle, and the two fhells on each fide and

two oreat claws of the middle lobfter at each end ,

and the four pieces of chines or the two lobfters

boiled, and laid on each end. This, if nicely done,

makes a pretty difh.

To drefis a Crab.

HAVING taken out the meat, and cleanfed it

from the (kin, put it into a ltew-pan, with half a pint

of white wine, a little nutmeg, pepptt^ fait, over

a flow fire Throw in a few crumbs of bread, beat

n„ onevolkof»M esg with one fpoooful of v.nepr,

tlirmv if in, then, (hake the fauce-pan round a minute,

„nd ferve it up on a plate.

To flew Prawns, Shrimp;, or Craw fiju.

PTCK out the tails, lay them by, about two

quarts ;
take

.

thc
^ine^with abllde o"Jce,

,
them into a pint of w lute-v ine, v

is
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of the biggeft claws laid thick round. "W ater will do

in the room of wine, only add a fpoonful ot vinegar.

To make Scollops of Oyfers.

PUT your oyders into fcollop-fliells for that pur-

pofe. Set them on your gridiron over a good clear

fire, let them flew till you think your oyders are

enough, then have ready fome crumbs of bread

rubbed in a clean napkin, fill your (hells and fct

them before a good fire, and bade them well with

butter. Let them be of a fine brown, keeping them
turning, to be brown all over alike; but a tin oven
does them bed before the fire. They eat much the

bed done this way, though mod people dew the

oyders fird in a fauce pan,- with a blade of mace,
thickened with a piece of butter,- and fill the fiiells,

and then cover them with crumbs, and brown them
with a hot iron : but the bread has not the fine tade of*

the former.

To few Mufcles.

WASH them very clean from the fand m'tvvo or
three waters, put them into a dew- pan, cover them
clofe, and let them dew till all the diells are opened;
then take them out one by one, pick them out of the
fhells, and look under the tongue to fee if there be a
crab

;
if there is, you mud throw away the mufcle

;

fome will only pick out the crab, and eat the mufcle.
When you have picked them all clean, put *-hem in to
a fauce-pan : to a quart of mufcles put half a pint of
the liquor drained through a deve, put in a blade or
two ol mace, a piece of butter as big as a large wal-
nut rolled in flour; let them dew : toad fome bread
brown, and lay them round the difh, cut three-
corner-ways; pour in the mufcles, and fend them to
table hot.

Another JVay to few Mufcles.

CLEAN and dew your mufcles as in the foregoing
receipt, only to a quart oi mufcles put in a pint of
liquor, and^ a qu>rter of a pound of ' utter rolled in a
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crumbs of bread ready, and cover the bottom of your
difli thick, grate half a nutmeg over them, and pour

the mufcles and fauce all over the crumbs, and lend

them to tajde.

A third IVay to drefs Mufcles.

STEW them as above, and lay them in your did)*

drew your crumbs of bread thick all over them, then

fet them before a good fire, turning the difli round

and round, that they may be brown all alike. Keep
halting them with butter, that the crumbs n.ay be

crifp, and it w ill make a pretty fide did). Itou may
«io cockles the fame way.

To Jle~v Scollops.

BOIL them very well in fait and water, take them

cut and dew them in a little of the liquor, a little

white wine, a little vinegar, two or three blades of

mace, two or three cloves, a piece of butter rolled in

flour, and the juice of a Seville orange. Stew them

well, and difli them up.

To ragoo Oyfiers.

TAKE a quart of the larged oyders you can get,

open them, fave the liquor, and drain it through a

fine fieve
;
wadi your oyders in warm water. Make

a batter thus: take two yolks of eggs, beat them

'w'ell, grate in half a nutmeg, cut a little lemon-peel

Email, a good deal of pardey, a fpoonful of the juice

of fpinach, two fpoonfuls of cream or milk, beat it

iid with dour to a thick batter; have ready fome

butter in a dew-pan, dip your oyders one by one

into the batter, and have ready fome crumbs of bread,

then roll them in it, and fry them quick and brown
;

feme with the crumbs of bread, and fome without.

Take them out of the pan, and fet them before the

fire; then have ready a quart of chefnuts fhelled and

(kinned, fry them in the butter
;
when they are

enough take* them up, pour the fat out of the pan,

fhake° a little dour all over the pan, and rub a piece

of butter as big as a hen’s egg all over the pan with

your fpoon, till it is melted and thick; then put in
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the oyfter-liquor, three or four blades of mace, flir

it round, put in a few piftachio nuts (helled, let them
boil, then put in the chefnuts, and half a pint of

White wine, have readv the yolks of two eggs beat uj>

with four fpoonfuls of cream
;

(fir all well together.

When it is thick and fine, lay the oy tiers in the difbj

and pour the ragoo over them. Garnifli with chel-

nuts and lemon.

You may ragoo mufcles the fame way. You mav
leave out the piftachio-nuts, if you do not like them';

but they give the fauce a fine flavour.

To ragoo Endive,

TAKE fome fine white endive, three heads, lav
them in fait and water two or three hours

;
take a

hundred of afparagus, cut off the green heads, chop
the red fmall, as far as is tender

;
lay it in fait and

water: take a bunch of celery, wafh itand fcrape it

clean, cut it in pieces about three incheslong, put it

into a fauce-pan, with a pint of water, three or four
blades of mace, fome whole pepper tied in a rag, let

it flew till it is quite tender
; then' put in the afpara-

gns, fhake the lauce-pan, let it fim-mer till the grafs
is enough. Take the endive out of the water, drain
it, leave one large head whole, the other leaf by leaf,
put it into a ftew-pan, put to it a pint of white-wine;
cover the-pan clofe, let it boil till the endive is juft
enough, then put in a quarter of a pound of butter
rolled in flour, cower it clofe, fliaking the pan. When
the endive is enough, takeitup, lay the whole head
in the middle, and with a fpoon take out the celery
and- grafs and lay round, the other part of the endive
over that

; then pour the liquor out of the fance-pair
into the ftew-pan, (hr it together, feafon it with fait,
and have leady the

.

yolks of two eggs, beat up with
a quarter of a pint of cream, and half a nutmeg
grated m. Mix this with the fauce, keep it ftirriny
all one wav till it is thick; then pour it over your
ragoo, and fend it to table hot.

L 4
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To ragoo French Beans.

TAKE a few beans, boil them tender
; then take

your dew-pan, putina piece of butter, when it is

melted, fliake in fome flour, and peel a large onion,
Rice it, and fry it brown in that butter

;
then put in

the beans, fnake in a little pepper and a little fait,

grate a little nutmeg in, have ready the yolk of an
egg and fome cream

;
dir them all together for a mi-

nute or two, and difli them up.

To make a good Brown Gravy.

TAKE half a pint of fmall beer, or ale that is not
bitter, and half a pint of water, an onion cut final!,

a little bit of lemon-peel cut fmall, three cloves, a
blade of mace, fome whole pepper, a fpoonful of
mufliroom-pickle, a fpoonful of walnut pickle, a

fpoonful oi catchup, and an anchovy
;

fird put a

piece of butter into a fauce-pan, as big as a hen’s

egg, when it is melted, fliake in a little flour, and let

it be a little brown
;
then by degrees Air in the above

ingredients, and let it boil a quarter of an hour, then

drain it, and it is fit for fith or roots.

Tofricafey Skirrets.

WASH the roots very well, and hoil them till they

are tender
;
then thefkin of the roots nmft be taken

off, cut in flices, and have ready a little cream, a

piece of butter rolled in flour, the yolk of an egg

beat, a little nutmeg grated, two or three fpoonfuls

of white wine, a very little fait, and Air all together.

Your roots being in the difli, pour thefauce over

them. It is a pretty fule difli. So likewife you may
drefs root of falfify and fcorzonera.

Chardoomfrled and buttered.

YOU mult cut them about fix inches long, and

firing them; then boil them till tender; take them

out, have fome butter melted in your ftew-pan, flour

them, anJ fry them brown
;

fend them in adifliwitli

melted butter in a cup. Or you may tie them up in

bundles, and boil them like afparagits
;

put a toafi

under them, and pour a little melted butter over
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them
;
or cut them into dice, and boil them like peas :

tofs them up in butter, and fend them up hot.

Chardoor.: a la Fromazc.

AFTER they are (fringed, cut-tRem an inch long,

flew them in a little red wine tilth hey are tender •

feafon with pepper and fait, and thicken it with a
piece of butter rolled in flour

;
then pour them into

your did), fqueeze the juice of orange over it, then
ferape Partnefan or Chefliire cheefe all over them

;

then brown it with a cheefe-iron, and ferve it up
quick and hot.

To wake a Scotch Ralbit.

i OAST a piece of bread very nicely on both fides,

butter it, cut a (lice of checfe about as bigas the
bread, toafl it on both (ides, and lay it on the bread.

To make a Welch Rabbit.

TOAST the bread on both fides, then toad the
cheefe on one fide, lay it on the toafl, and with a hot
iron brown the other fide. You may rub it over with
milliard.

To make an Englijh Rabbit.

TOAST a (lice of bread brown on both fides, then
lay it in a plate before the fire, pour a glafs of red
wine over it, and let it foak the wine up

; then cut
feme cheefe very thin, aiid lay it very thick over the
bread, and put it in a tin oven before the fire, tmd it
will be toafled and browned prefently. Serve it awav
hot. 3

Or do it, thus :

.

TOAST the bread, and foak it in the wine
; fet

it before the fire, cut your cheefe in very thin fl’ices
rub butter over the bottom of a plate, lay the cheefe
on, pour in two or three fpoonfuls of white wine
cover it with another plate, fet it over a chafing-dilb
ot hot coals for two or three minutes

; then flir it till
it is done and well mixed. Yon may flir in a little
nnutard

;
when it is enough, lay it on the bread, juftbrown it with a hot (hovel. Serve it away hot.

'
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Sorrel ivith Eggs.

FIRST your forrel mud: be quire boiled and well

ftraiped, then poach three eggs foft, and three hard,,

butter your forrel well
;
fry home three-cornered toads

brown, lay the forrel in the did), lay the foft eggs on

it, and the hard between
;
ftick the toaft in and about

it. Garnifli with quartered orange.

A Fricafee of Artichoke-Bottoms.

TAKE them either dried or pickled
;

if dried, you

mn ft lay them in warm water for three or four hours,

fhifting the water two or three times; then have ready

a little cream, and a piece of frefli butter ftirred toge-

ther one way over the fire till it is melted ;
then put

in the artichokes, and when they are hot difh them

up.

To fry Artichokes.

FIRST blanch them in water, then Hour them,

fry them in frefli butter, lay them in your difh, and

pour melted butter over them. Or you may put a

little red wine into the butter, and feafon with nut-

meg, pepper, and fait.

A White Fricafey of Mujhrooms.

TAKE a quart of frefli mu (brooms, make them

very clean, cut the largeft ones in two
;
put them m

aftew-pau with four fpoonfuls of water, a blade of

mace, a piece of lemon-peel; cover your pan dole,

and (lew them gently for half an hour
;

beat up the

volks of two eggs, with half a pint of cream, and a

little nutmeg grated in it, take out the mace and

lemon-peel :
put in the eggs and cream, keep it ltu-

r in e one way all the time till it is thick, feafon with

lalt to your 'palate : fqueeze a little lemon-juice in,

butter the cruft of a Fiench roll, and toaft it brown ,

mu it in your difii, and the mu (brooms over.
1

. n H Be Careful not to fqueeze the lemon-juice in

till thev are fuddled, and ready to put in your difh ;

then fqueeze it in, and ftir them about for a mmiwe,

then put them in your dilli.
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To make buttered Loaves.

BEAT up the yolks of twelve eggs, with half the

whites, and a quarter of a pint of yeah, drain them

into a difli
;
fcafon with fait and beaten ginger, then

make it into a high pafle with flour, lay it in a warm

cloth for a quarter of an hour ;
then make it up into

little loaves, and bake them or boil them with butter,

and put in a glafs of white wine. Sweeten vrell with

fuyar, lav the loaves in the diflr, pour the fauce over

then), and throw fugar over the difli.

Broccoli and Eggs. v

BOIL your broccoli tender, having a large buncli

for the middle, and fix or eight little thick f prigs to

flick round. Take a toaft half an inch thick, toad

it brown, as big as you would have it for your difli

or butter-plate; butter fome eggs thus : take fix fgsr-,

more or lets as you have occaflon, beat them well,

£ut them into a fauce-pan, with a good piece of but-

ter, a little fait, keep beating them with a fpoon till

they are thick enough, then pour them on the toafl :

fetthe biggefl bunch of broccoli in the middle, and
the other iittie pieces round and about, and garnifh the

difli with little fprigs of broccoli. This is a pretty

fide-dilh, or a corner plate.

Afparagus and Eggs.

TOAST a bit of bread as big as you have ocenfion

for, butter it, and lay it in your difli : butter fome
eggs as above, and lay it over it. In the mean time
boil fome grafs tender, cut it final], *and lay it over
tbeeggs. This makes a pretty-flde difli foraftcond
courie, ora corner-plate.

Broccoli and Salla'd.

BROCCOLI is a pretty difli by way of fallad in

the middle of a table. Boil it like afparagus, (in the
beginning of the book you have an account how to

clean it) lay it in your difli, beat up with oil and
vinegar, and a little fait. Ganiilh with naflurtium-
buds;
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Or boil it, and have plain butter in a cup. Or

-farce French rolls with it, and buttered eggs together,
for change. Or farce your rolls with mufcles done
the fame way asoyfters, only no wine.

To make Potaloe Cakes.

TAKE potatoes, boil them, peel them, beat them
in a mortar, mix them with the yolks of eggs, a little

fack, fugar, a little beaten mace, a little nutmeg, a

little cream, or melted butter, work it up into a
pafte ; then make it into cakes, or juft what diapes
you pleafe, with moulds, fry them brown in frelh but-
ter, lay them in plates or difhes, melt butter with
fackand fugar, and pour over them.

A Pudding made thus :

MIX it as before, make it up in the fhape of a

pudding, andbakeit; pour butter, fack, and fugar

over it.

To make Potatoes like a Collar of Veal or Mutton.

MAKE the ingredients as before
; make it up in

the lhapeof a collar of veal, and with fome of it

make round balls. Bake it with the balls, fet the

collar in the middle, lay the balls round. Let your
.fauce be half a pint of red wine, fugar enough to

fweeten it, the yolks of two eggs, beat up a little

nutmeg, ftir all thefe together for fear of curdling
;

when it is thick enough, pour it over the collar. This

is a pretty di 111 for a firft or fecond courfe.

To broil Potatoes.

FIRST boil them, peel them, cut them in two,

broil them till they are brown on both Tides
; then

lay them in the plate or dilh
;
and pour melted butter

over them.

Tofry Potatoes.

CUT them into thin dices, as big as a crown

piece, fry them brown, lay them in the plate or dilh,

pour melted butter, and fack, and fugar over them.

Thefe are a pretty corner-plate.
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Majhecl Potatoes.

BOIL your potatoes, peel them and put them into

a fauce-pan, mafh them well
; to two pounds of pota*

toes put a pint of milk, a little fait; Hir them well
together, take care they do not hick to the bottom

;

then take a quarter of a pound of butter, Eir it in,

and ferve it up.

To grill Shrimps.

SEASON them with fait and pepper, Hired parHey,
butter, in fcoliop fhells, well ; add fome grated bread,
and let them Hew for halfan hour. Brown them with
a hot iron, and ferve them up.

Buttered Shrimps.

STEW two quarts of fhrimps in a pint of white-
wine with nutmeg; beat up eight eggs, with a little
white wine and half a pound of butter, fhaking the
fauce-pan one way all the time over the fire tilUhey
are thick enough. Lay toafied fippets round a difh,
and pour them over it

; then ferve them up.

To drefs Spinach.

PICK and wafh your fpinach well, put it into a
fauce-pan, with a little fait. Cover it clofe, and let
it Hew till it is juH tender; and throw it into a fieve
drain all the liquor out, and chop it fmall, as much
as the quantity of a French roll, add half a pint of
cream to it, feafon with fair, pepper, and grated nut-meg, put in a quarter of a pound of butter, and fet
it a Hewing over the fire a quarter of an hour, flirrintrumten. Cut a hrench roll into long pieces, aboiu
as thick as your finger fry them, poach fix eggs, laythem round on the fpinach, Hick the piecefc/ roll
tn and about the eggs. Serve it up either for a fupperor a fide-difli at a lecond courfe.

P *

Stezved Spinach and Eggs.

;mn
ICK

r

and W3fll
-
vour fpinach very clean, put itinto a fauce-pan with a little fait; cover it clofih

-
Pan -°ftcn ’ When it is juft tender andwhilfl it is green, throw it into a fieve to drain lav iemto your diflt. In the mean time have a flew-pan of
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water boiling, break as many eggs into cups as you

would poach. When the water boils put hr the eggs,

have an egg-dice ready to take them out with, lay them

on the fpinach, and garnifli the difn with orange cut

into quarters, with melted butter in a cup.

To boil Spinach, when you have not Room on the Fire to

do it by ifelj.

HAVE a tin-box, or any other thing that druts

vtryclofe, put in your fpinar.h, cover it fo clofe as

no water can get in, and put it into water, ora pot of

liquor, or any thing you are boiling. It will take

about an hour, if the pot or copper boils. In the

fame manner you may boil peas without water.

ybfparagusfroccd in French Rolls.

TAKE three French rolls, take out all the crumb,

by fird cutting a piece of the top-cruft off; but be

careful that the crud fits again the fame place. Fry

the rolls brown in fredi butter
;
then take a pint of

cream, the yolks of fix eggs beat fine, a little fait and

nutmeg, dir them well together over a dow fire till it

begins^to be thick. Ha ve ready a hundred of fmall

orafs boiled; then fave tops enough to dick the rolls

with, the red cut fmall and put into the cream, fill the

loaves with them. Before you try the rohs, make

holes thick in the top-crud, and dick the grafs in,

that it may look as if it were growing. It makes a

pretty fide-didi at a fecond courfe.

To make Oyjler Loaves.

FRY the French rolls as above, take half a pint

of oyders, dew them in their own liquor, then take

out the oyders with a fork, drain the liquor to them,

put them -into a lauce-pan again, with aglals of white-

wine, a little beaten mace, a little grated Auftmeg, a

quarter of a pound of butter rolled in dour; fhake

them well together, then put them into the rolls
;
and

thefe make a pretty dde-didi for a fird courfe \ou

may rub in the crumbs of two rolls, and tots up with

the oyders.
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To Jteiv ParJ,hips.

BOIL them tender, fcrape them from the dud,

cut them into diets, put them into a fauce-pan, with

cream enough lor fauce, a piece of
o
butter rolled in

flour, a little fair, and fliake the fauce-pan often.

When the cream boils, pour them into a plate for a

corner-difli, ora flde-difh at flipper.

To viajli Parfnips.

BOIL them tender, fcrape them clean, then fcrape

all the foft into a fauce-pan, put as much milk or

cream as will flew them. Keep them Birring, and

when quite thick, ftir in a good piece of butter, and

fend them to table.

To Jleiv Cucumbers .

PARE twelve cucumbers, and dice them as thick

as a half-crown, lav them in a coarfe cloth to drain,

and when they are dry, flour them and fry them brown
in frefli butter

;
then take them out with an egg dice,

lay them in a plate before the fire, and have ready one
cucumber whole, cut a long piece out of the dde, and
fcoOp oat all the pulp

;
have ready fried onions peeled

and diced, and fried brown with the diced cucumber.
Fill the whole cucumber with the fried onion, feafon

with pepper and fait
;
put on the piece you cut out,

and tie it round with pack-thread. Fry it brown,
firff flouring it, then take it out of the pan and keep
it hot

;
keep the pan on the fire, and with one hand

put in a little flour, while with the other you flir it.

When it is thick, put in two or three fpoonfuls of
water, and half a pint of white or red wine, two
fpoonfuls of catchup, ftir it together, put in three

blades of mace, four cloves, half a nutmeg, a little

pepper and fait, all beat fine together; ftir it into the

fauce-pan, then throw in your cucumbers, give them
a tofs or two, then lay the whole cucumbers in the
middle, the reft round, pour the fauce all over, untie
the cucumber before you lay it into your difli. Gar-
niflt the difli with fried onions, and fend it to table
hot. This is a pretty ficic-dilli at a firft courfe.
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To Ragoo French Beans.

TAKE a quarter of a peck of French beans, firing
them, do not fplit them, cut them in three acrofs,
lay them in fait and water, then take them out and
dry them in a coarfe cloth

;
fry them brown, then

pour out all the fat, put in a quarter of a pint of hot
water, fiir it into the pan by degrees, let it boil; then
take a quarter of a pound of frefh butter rolled in a
very little flour, two fpoonfuls of catchup, one
fpoonful of m til'llroom pickle, and four of white-
wine, an onion finck with cloves, two or three

blades of mace beat, half a nutmeg grated, a little

pepper and fait; flir all together for a few minutes,
then throw in the beans; fhake the pan for a minute
or two, take out the onion, and pour them into your
difii. This is a pretty fule-difh, and you may garnifli

with what you fancy, either pickled French beans,

mufhrooms, famphire, or any thing elfe.

A Ragoo of Beans
,

nuith a Farce.

RAGOO them as above, take two large carrots,

ferape and boil them tender, then mafii them in a pan,

feafon with pepper and fait, mix them with a little

piece of butter and the yolks of two raw eggs.

Make it into what fliape you pleafe, and baking it a

quarter of an hour in a quick oven will do, but a tin

oven is the beft
;
lay it in the middle of the difh, and

the raomo round. Serve it up for a firftcourfe.

Or this I'Tay, Beans ragooed luiJi Cabbage,

TAKE a nice little cabbage, about as big as a pint

bafon ;
when the outfide leaves, tops and ftaiks are cut

off, half boil it, cut a hole in the middle pretty big,

take what you cut out and chop it very fine, with a

few of the beans boiled, a carrot boiled and mafhed

and a turnip boiled; mafii all together, put them into

a fauce-pan, feafon them with pepper, fait, and nut-

meg, a good piece of butter, flew than a few minutes

over the fire, ftirring the pan often. In the mean

time put the cabbage into a fauce-pan, but take great

care it does not fall to pieces
;
put to it four fpoon-

fuls of water, two of wine, and one of catchup

;
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have a fpoonful of mufliroom-pickle, a piece of but-

ter rolled in a little flour, a very little pepper
;
cover it

clofe and let it flew foftlv till it is tender; then take it

up carefully and lay it in the middle of the difli, pour
your ma filed roots in the middle to fill it up high, and
your ragoo round it. You may add the liquor the

cabbage was dewed in, and fend it to table hot. This
will do fora top, bottom, middle, or fide-difh. When'
beans are not to be had, you may cut carrots and
turnips into little dices,, and fry them

;
the carrots in

little round dices, the turnips in pieces about two-
inches long, and as thick as one’s finger, and tofs

them up i-n the ragoo round.

Beans ragooed with Parfnips.

TAKE two large parfnips, fcrape them clean, and
boil them in water. When tender take them up,
fcrape all the fofr into a fauce-pan, add to them four
fpoonfuls of cream, a piece of butter as big as an
hen’s egg, chop them in a fauce-pan well

; and when
they are quite thick, heap them up in the middle of
the difli, and the ragoo round.

Beans ragooed with Potatoes.

BOIL two pounds of potatoes foft, then peel them,
put them into a fauce pan, put to them half a pint of
milk, dir them about, and a little fait; then dir in a
quarter of a pound of butter, keep dining all the
time till it is fo thick that you cannot dir the fpoon in
it hardly for diffnefs, then put it into a halfpenny
Welch difli, fird buttering the difli. Heap them as
high as they will lie, flour them, pour a little melted
butter over if, and then a few crumbs of bread. Set
it into a tin oven before the fire

;
and when brown,

lay it in the middle of the difli (take great care you do
not mafh it,) pour your ragoo rouud it and fend it to
tabic hot.

,
To ragoo Celery.

WASH and make a bunch of celery very clean,
cut it in pieces, about two inches long, put it into a
dew-pan with jufl as much water as will cover it, tie
three or four blades of mace,' two or three -cloves,
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about twenty corns of whole pepper in a muflin rag
loofe, put it into the ftew-pan, a little onion, a little

bundle of fweet herbs
;
cover it clofe, and let it flew

foftly and tender
;
then take out the fpice, onion and

fweet herbs, put in half an ounce of truffles and mo-
rels, two fpoonfuls of catchup, a gill of red wine, a

piece of butter as big as an egg rolled in flour, fix

farthing French rolls, feafon with fait to your palate,

Air it all together,. cover it clofe, and fet it flew till

the fauce is good and thick. Take care that the rolls

do not break, fhake your pan often: when it is

enough difh it up, and garnifli with lemon. The
yolks of fix hard eggs, or more, put in with the rolls,

will make it a fine difh. This fora firfl courfe.

If you would have it white, put in white wine in-

fiead of red, and fome cream for a fecond courfe.

To ragoo Muflircorns .

PEEL and fcrape the flaps, put a quart into a

fauce-pan, a very little fait, fet them on a quick fire,

let them boil up, then take them off, put to them a

gill of red wine, a quarter of a pound of butter rolled

in a little flour, a little nutmeg, a little beaten mace,

fet it on the fire, ftir it now and then ;
when it is thick

and fine, have ready the yolks of fix eggs hot, and

boiled in a bladder hard, lay it in the middle of your

difh, and pour the ragoo over it. Garnifli with

broiled mufhrooms.

A pretty TiJIi of Eggs.

BOIL fix eggs hard, peel them, and cut them intt>

thin flices, put n quarter of a pound of butter into a

flew-pan, then put in your eggs and fry them quick.

Half a quarterof an hour will do them. You muft be

verv careful not to break tneoi
;
throw over them

pepper, fait, and nutmeg, lay them in your difh be-

fore the fire; pour out all the fat, fhake in a little flou",

and have ready two fhalots cut fmall
;
throw them

into the pan, pour in a quarter of a pint of white

wine, a little jnice of lemon, and a little piece of

butter rolled in flour. Stir all together till it is thick ;

if you have not fauce enough, put in a little more
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wine, toaft fome dices of bread cut three corner-ways,

and lay it round your difli, pour the fauce alTover, and
fend it to table hot. You may put fweet oil on the toaft,

if it be agreeable.

Eggs a la Tripe.

BOIL your eggs hard, take off the (bells and cut
them long-ways in four quarters, put a little butter

into a (lew-pan, let it melt, (hake in a little flour, ftir

it with a fpoon, then put in your eggs, throw a little

grated nutmeg all over, a little fait, a good deal of
Hired parfley, (hake your pan round, pour in a little

cream, tofs the pan round- carefully, that,you do not
break the eggs. When your fauce is thick and fine,

take up your eggs, pour the fauce all over them, and
garni(h with lemon.

A Fricafey of Eggs.

BOIL eight eggs hard, take off the (hells, cut
them into quarters, have ready half a pint of cream,
and a quarter of a pound of frefli butter, ftir it toge-
ther over the fire till it is thick and fmooth, lay the
eggs in the did), and pour the fauce all over. Garnifh.
with the hard yolks of three eggs cut in two, and lay
round ahe edge of the difli.

A Ragoo of Eggs.

BOTL twelve eggs hard, take off the (la el Is. and with
a little knife very carefully cut the white acrofs long-
ways, fo that the white may be in two halves, and the
yolks whole. Becareful nep^ier to break the whites nor
yolks, take a quarter of a hint of pickled muflirooms
chopped very fine, half am ounce of truffles and mo-
rels, boiled in three or four fpoonfuls of water, fare
t ne water, and chop the tiuffles and morels very finally'
boil a little paifley, chop it fine, mix them together
with the truffle water you fn-vtd, grate n little nutmeg
in, a little beaten mace, put it into a fauce pan with
three fpoonfuls of water, a gill of red wine, onefpoon-
ful of catchup, a piece of butter as big as a large wal-
nut roiled in flour, (fir all together, and let it boil.
Jn the mean time get ready your eggs, lav the yolks
and whites m order in your did],, the hollow parts of
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the whites up'permoft, that they may be filled, fake

fome crumbs of bread, and fry them brown and crifp,

as you do for larks, with which fill up the whites of

the eggs as high as they will lie, then pour in your

fauce all over, and garnifh with fried crumbs of

bread. This is a very genteel pretty, difli, if it be

well done.

To broil Eggs.

CUT a toaft round a quartern loaf, brown it, lay

it on your difli, butter it, and very carefully break fix

or eight eggs on the ton if, and take a red-hot (hovel,

and hold over them. When they are done, fqueeze a

Seville orange over them, grate a little nutmeg over it,

and ferve if up for a fide-plate. Or you may poach

your eggs, and lav them on a toaft, or toaft your

bread crifp, and pour a little boiling water over it,

feafon with a little fait, and then lay your poached

eggs on if.

To chefs Eggs •With Bread.

TAKE a penny loaf, foak it in a quart of hot milk

two hours, or till the bread is foft, then ftrain it

through a coarfe fieve, put to it two fpoonfuls of

orange flower-water, or rofe-wafer, fweeten it, grate

in a little nutmeg, take a little difli, butter the bottom

of it, break in as many eggs as will cover the bottom

of the difli, pour in the bread and milk, fet it in a tin

oven before the fire, and half an hour will bake it,

it will do on a chafing-diih of coals. Cover it dole

before the fire, or bake it in a flow oven.

To farce Eggs.

GETHwo cabbage-lettuces, fcald them, with a few

rnufli rooms, parfley, lorrel, and chervil, then chop

them very Email, with the yolks of hard eggs, feafoned

with fait and nutmeg, then ftew them in butter, and

when they are enough, put in a little cream, then

pour them into the bottom of a difli. Take the

whites, and chop them very fine with parfley, nutmeg,

and fait. Lay this round the brim of the difli, and

hold a red-hot fire-fliovel over it to. brow n it.

Eggs with Lettuce.

SC ALD' fome cabbage lettuce in fair water, fqueeze
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them well, then (lice them, and tofs them in a fauce-

pan with a piece of butter
;
feafon them with pepper,

fait, and a little nutmeg.- Let them Pew half an hour,

chop them well together; when they are enough, lay

them in your difli, fry fome eggs nicely in butter and

lay on -them. Garnifh with. Seville orange.

Tofry Eggs as round as balls.

HAVING a deep frying-pan, and three pints ,of

clarified butter, heat as 'hot as for fritters, andftir it

with a (tick, till it runs round like a whirlpool ;
then

break an egg into the middle and turn it round with

your (tick till it be as hard as a poached egg
;
the

whirling round of the butter will make it as round as

a ball, then take it up with a (lice, and put it in a di(h

before the fire ; they will keep hot half an hour and

yet be foft
;
you may do as many as you pleafe. You

may ferve thefe with what you pleafe, nothing better

than (tewed fpinach, and garnifii with orange.

To make an Egg as big as twenty.

PART the yolks from the whites, (train them both

feparate through a fieve, tie the yolks up in a bladder

in the form of a ball. Boil them hard, then put this

ball into another bladder, and the whites round it

;

tie it up oval fafliion, and boil it. Theie are ufed for

grand ballads. This is very pretty for a ragoo
; boil

five or fix yolks together, and lay in the middle of the

ragoo of eggs
;
and fo you may make them of any

fize you pleafe.

To make a grand Difi of Eggs.

YOU mud break as many eggs as the yolks will fill

a pint bafon, the whites by themfelves, tie the yolks
by themfelves in a bladder round, boil them hard :

then have a wooden howl that will hold a quart, made
like two butter dilhes, but in the fliape of an egg,
with a hole through one at the top. You are to ob-
ferve, when you boil the yofks, to run a packthread
through and leave a quarter of a yard hanging out.
When the yolk is boiled hard, put it into the bowl-
di(h, but be careful to hang it fo ns to be in the mid-
dle. The firing being drawn through the hole, then
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clap the two bowls together, and tie them tight, and
with a funnel pour in the whites through the hole;

then (lop the hole cloi'e and boil it hard. It will

take an hour. When it is boiled enough, carefully

open it and cut the firing clofe. In the mean time

take twenty eggs, beat them well, the yolks by
themfelves and the whites by themfelves

;
divide the

whites into two, and boil them in bladders the fiiape

of an egg. When they are boiled hard, cut one

in two long ways, and one crofs ways, and with

a fine fharp knife cut out fome of the white in the

middle; lay the great egg in the middle, the two
long halves on each fide with the hollow part upper-

most, and the two round flat between. Takeanounce
of truffles and morels, cut very fmall, boil them in

half a pint of water till they are tender, then take a

pint of frefh mufhrooms clean picked, waflied and

chopped fmall, and put into the truffles and morels.

Let them boil, add a little fait, a little beaten nutmeg,

a little beaten mace, a gill of pickled mufhrooms

chopped fine. Boil fixteen of the yolks hard in a

bladder, then chop them and mix them with the

other ingredients; thicken it with a lump of butter

rolled in Hour, fhaking your fauce-pan round till hot

and thick, then fill the round with this, turn them

down again, and fill the long ones; what remains,

fave to put into the fauce-pan. Take a pint of cream,

a quarter of a pound of butter, the other four yolks

beat fine, a gill of white wine, a gill of pickled mufh-

rooms, a little beaten mace, a little nutmeg: put

all into the fauce-pan to the other ingredients, and

ftfrail well together one way till it is thick and fine ;

pour it over ail, and garnifi] with notched lemon.

This is a grand difti at a fecund courfe. Or you

may mix it up with red wine and butter, and it will

da for a firft courfe.

To make a pretty Dijlt of Whites of Eggs.

TAKE the whites of twelve eggs, beat them up with

four fpoot) fills of rofe Water, a little grated lemon-

peel, a. little nutmeg, and fweeten with fugar : mix

them welf, boil them in four bladdersy tie them in the
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ihape of an egg, and boi! them hard. They will

take half an hour. Lay them in your dith, when
cold, mix half a pint of thick cream, a gill of fack,

and half the juice of a Seville orange. Mix all together,

fweeten with fine fugar, and pour over the eggs. Serve
it up for a fide-difli, at fupper, or when you pleafe.

To drefs Beans in Ragoo.

YOUmuft b oil your beans fo that the (kin will flip

off. Lake about a quart, feafon them with pepper,
fait, and nutmeg, then flour them, have ready fome
butter in a ftew-pan, throw in your beans, fry them
of a fine brown, then drain them from the fat, and
lay them in your difli. Have ready a quarter of a
pound of butter melted, and half a pint of blanched
beans boiled, and beat in a mortar, with a very little

pepper, fait, and nutmeg, then by degrees mix’ them
in the butter, and pour over the other beans. Gar-
niflt with boiled and fried beans, and fo on till yon
fill the rim of your difli. They are very good without
frying, and only plain melted butter over them.

An Aumlet of Beans, '

BLANCH your beans, and fry them in fweet but-
ter, with a little parfley, pour out the butter, and
pour in fome cream. Let it fimmer, (baking your
pan, feafon with pepper, fait and nutmeg, thicken
with three or tour yolks of eggs, have readv a pint of
cream, thickened with the yolks of four eggs, feafon
with a little fait, pour it in your difli, and lay your
beans on the aumlet, and ferve it up hot.
The fame way you may drefs muflnooms, truffles,'

green peas, afparagus, and artichoke bottoms, fpinach’
Iqrrel, &c. all beingfirft cut into finail pieces, or fined
fi tic.

To wake a Bean Tanfey.

TAKE two quarts of beans, blanch and beat them
very fine in a mortar, feafon with pepper, fait, andmace

; then put in the yolks of fix eggs, and a quar-
ter of a pound of butter, a pint of cream, half a pint
of lack, and fweeten to your palate. Soak four Naples
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bifctiits in half a pint of milk, mix them with the

other ingredients, half a pint of the juice of fpinach,

with two or three fprigs of tanfey with it. Butter

a pan, and bake it, then turn it on a difh, and flick

citron and orange-peel candied, cut fmall, and (tuck

about it. Garnifh with Seville orange.

To make a Water xTanfey .

TAKE twelve eggs, beat them very we!!, half a

nianchet grated, and lifted through a cullender, or

half a penny roll, half a pint of fair-water, colour

it with thejuice of fpinach, and one fmall fprig of

tanfey beat together, feafon it with fugar to your pa-

late, a little fait, a fmall nutmeg grated, two or three

fpoopfuls of rofe water, put it into a Ikillet, flir it all

one way, and let it thicken like a hafty pudding; then

bake it, or you may butter a ftew-pan and put it in-

to it. Butter a difh, and lay over it. When one

fide is enough, turn it with the did), and flip the

other fide into the pan. When that is done, fet it

into a mafzareen, throw, fugar all over, and garniflx

with oiange.

Teas Francoifc.

TAKE a quart of fli el led peas, cut a large Spanifli

onion, or two middling ones fmall, and two cabbage

or Silefia lettuces cut fmall, put them into a fauce-

pan, with half a pint of water, feafon them with a

little fair, a little beaten pepper, and a little beaten

mace and nutmeg. Cover them dole, and let them

flew a quarter of' an hour, then put in a quarter of

a pound of frefli butter rolled in a little flour, a fpoon-

ful of catchup, a little piece of burnt butter as lug as

a nutmeg, cover them dole, and let it funnier foftly

an hour, often (baking the pan. When it isenougnt

ferve it up for a fide chfii.

For an alteration, you may flew the ingredients a»

above : then take a'fmall cabbage lettuce, and half

boil it, then drain it, cut the ilalks flat at the bot-

tom, fo that it will ftand firm in the difli, and with a

knife very carefully cut out ihe middle, leaving the

out ficle leaves whole. Put what you cut out into a
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iauce-pan, chop it, and put a piece of butter, little

pepper, fair, and nutmeg, the yolk of a hard egg
chopped, a few crumbs of bread, mix all together^
and when it is hot fill your cabbage, put fome butter
into a Pew-pan, tie, your cabbage, and fry it till you
think it is enough, then take it up, untie it, and
firft pour the ingredients of peas into your did), fet
t ie forced cabbage in the -middle, and have ready
tour artichoke bottoms fried, and cut in two, and
laid round the difli. This will do for a top-dilh.

Green Peas 'with Cream.

TA.LE a quart of fine green peas, put them into a
new.pan with a piece of butter as big as an egg,
roded in a little flour, feafon them with a little fait
and nutmeg, a bit of lugar as big as a nutmeg, a little
bundle of lweet herbs, . fome parfley chopped fine, a
quarter of a pint of boiling water. Cover them dole,
and let them Pew very foftly half an hour, then pour
in a quarter of a pint of good cream. Give k one
boil, and ferve it up for a ficfe-plate.

A barce-measre Cabb'a?e.

TAKE a white-heart cabbage, as big as the bot-
tom of a plate, let it boil five minutes in wafer, then
drain it, cut the Palk flat to Hand in the difl), then
carefully open the leaves, arid takeout the mfide
leaving the outfide leaves whole. Chop what you
take out very fine, take the flcfh of two or three
Pounders or plaife, clean from the borie; chop it
with the cabbage, the yolk, and whites of four hard
eggs, a-nandful of picked

.
parfley, beat all together

in a mortar, With a quarter of a pound of melted
Hutei

, m.x it up with the yolk ofan egg, and afew crumbs of bread, fill the cabbage, and tie it to-
get her, punt into a deep flew pan, orTauce pan, put
L"

13

1,

a,P"itpf water, a quarter of a pound of
but.er rolled in a little flour, the yrilks 'of four hardeggs, an Onion fluck with fix drives, whole pepperand mace ued m a mi.flin rag, half an outue of

n 'ckdtd Ta '

n0re!S; 3 f
‘
)00nful c^chup, a few

pickled ftni fiitoorw, cogent clofe, and let it fintmerM
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an hour. If you find it is not enough, you muff do

itlonger. When it is done, lay it in your dilli, untie

it, and pour the fauce over it.

Tofarce Cucumbers.

TAKE fix large cucumbers, cut a piece of the

top, and fcoop out all the pulp, take a large white cab-

bage boiled tender, take only the heart, chop it fine,

cut a large onion fine, (hr d fome parfley and pickled

mufhrooms fmall, two hard eggs chopped verv fine,

feafon it with pepper, fair, and nutmeg, ftufF your

cucumbers full, and put on the pieces, tie them with

a packthread, and fry them in butter of a light brown.

Have the following fauce ready, take a quarter of a

piqt of red. wine, ^..quarter of a pint of boiling water,

a fmall onion chopped fine, a little pepper and fait, a

piece of - butter .'asU; a.- a walnut, rolled in flour.

When the cucumbers are enough, lay them in your

difb, pour the fat out of ie y. n, and pour in this

fauce; let -it . boil, and have ready the yolks of two

eggs beat fine, mixbd with 'tv o or three fpoonfuls of

the fauce, .then turn them into the pan, ltt them boil,

keeping it ftirring all the time, untie t he tirings, and

pour the fauce over. .Serve it up for a .de-difh.

Garnifli with the tops.

To /lew Cucumbers.

TAKE fix. large cucumbers, flice them, take fix

large onions, peel and cut them in thin llices, try

them both brown, then drain them and pour out the

fat, put them into the pan again,, with three fpoon-

fuls of hot water, a quarter of a pound of butter rol-

led in flour, and a tea-fpoonful of muftard, fealon

with pepper and fait, and let them flew a quarter o

an hour foftly, (baking the pan often. When they

are enough dilli them up.

Fried Celery.

TAKE fix or eight heads of celery, cut off the

areen tops, and take off the outfide ftalks, wafli

Them clean, and pare the roots clean, then have ready

half a pint of white wine, the yolks ot three eggs

beat fine, a little fait and nutmeg, mix all wet
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together with flour into a batter, dip every head into
ihe batter and try them in butter. When enough,
lay them in your diill, an<5 pour melted butter over
them.

Celery with Cream.

WASH and clean fix or eight heads of celery, cut
them about three inches long, boil them tender, pour
away all the water, and take the yolks ot four eggs
beat fine, half a pint of cream, a little fait and nut-
meg, pour it oyer, keeping the pan ihaking all the
while. When it begins to be thick difh it up.

Cauliflowers fried*

TAKE two fine cauliflowers, boil them in milk
and water, then leave one whole, and pull the other to
pieces

; take half a pound of butter, with two fpoon-
fins ot water, a little dufl: of flour, and melt the but*
ter in a ftew-pan

;
then put in the whole cauliflower

cut 111 two, and the other pulled to pieces, and fry it
dll it is of a very light blown. Seafon it with pepper
and fait. When it is enough, lay the two halves in the
middle, and pour the refi all over.

To make ail Oatmeal Pudding.

TAKE a pint of fine oatmeal, boil it in three pints
of new milk, flirting it till it is as thick as a haftv-
pudding; take it off, and ftir in half a pound of frefli
butter, a little beaten mace and nutmeg, and a gill of
fack; then beat up eight eggs, half the\vhires, flirall
well together, lay puff palte ail over the difh, pourm the pudding, and bake it half an hour. Or youmay boil it with a few currants.

J

To make a Potatoe Pudding.
TAKE a quart of potatoes, boil them foft, peelthem, and mafii them with the back of a fpoon and
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hour, melt butter with a glafs of white wine: fweeten
with fug,ar, and pour over it. You may bake it in a

did), with puff-pafle all round the difh at the bot-

tom.

To make afcconcl Potatoe Pudding.

BOIL two pounds of potatoes, and beat them in a

mortar fine, beat in half a pound of melted butter,

bo^ it half an hour, pour melted butter over it with a

glafs of white wine, orihe juice of -a Seville orange,

and throw fugar all over -the pudding and difh.

To make a thirdfort of Potatoe Pudding.

TAKE two pounds of white potatoes, boil them
foft, peel and beat them in a mortar, or Brain them

through a fieve till they are quite -fine
;
then mix in

half a pound of frefh butter melted, then beat up the

yolks of eight eggs and three whites, Bit- them in,

add half a pound of white fugar finely pounded, half

a pint of flick, flir it well together, grate in half a

large nutmeg, and flir in half a pint of cream, make

a puff-pafle, and lay all over your difli and round the

'edges; .pour in the pudding, and bake it of a fine

light brown.
For change, put in half a pound of currants; or

you may Brew over the top. half an ounce of citron

and orange peel cut thin, before you put it into the

oven.

To make an Orange Pudding.

TAKE the volks of flxteen eggs beat them well,

with half a pound of melted butter, grate in the

rind of two Seville oranges, beat in half a pound of

fine fugar, two fpoonfuls of orange-flower water, two

of rofe water, a gill of fack, half a pint of cream,

two Naples bifeuits, or the crumb of an halfpenny

roll foaked in the cream, and mix all well together.

Make a thin puff-pafle, and lay all ov <r the d-fltand

round the rim, pour in the pudoing and bake it. 1>

will take about as long baking as a cuituid.
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To male a fecond Sort of Orange Pudding.

YOU muft fake fixteen yolks of eggs, beat them
fine, mix them with half a pound of frefii butter
melted, and half a pint of white fugar, half a pint *

of crea-n, a little' rofe-water, and a little nutmeg. p

Cut the peel of a fine large Set'ille orange, fo thin as

none ol the whites appear, feeat it in a fine mortar
till it is like a pafie, and by degrees mix in the above
ingredients all together

;
t lay a puff-pafie all over

the dilhj pour in the ingredients, and bake it.

To make a third Orange Pudding.

TALE two large Seville oranges, and grate off the
rind as tar as they are yellow

; then ‘put your oranges ^
in fair water, and let them ' boil till they are tender.
Shot the water three or four times to take out the bit-
ternefs

; when they are tender, cut them open and
fake away the feeds ana firings, and beat the other
part in a mortar, with half a pound of fugar, til! it
is a pafie : then put to it the yolks of fix eggs, three
or four jpoonluls of thick cream, half a Naples bif-
cuit grated -• mix thefe together, and melt a pound
of frefii butter very thick, and fiir it well in. When
it is cold, put a little thin puff pafie about the bottom
anu rim of the difii

;
pour in the ingredients, and

bake it about three quarters of an hour.

To make afourth Orarige- Pudding.

•

the outfide rind of three Seville orano-es,
bod them in feveral waters till they are tender, then
pound them in a mortar, with three quarters of a
pound of fugar; then blanch half a pound of fweet
almonds, beat them very fine with role- water to keep
them from oiling, then beat fixteen eg-s, but fixwhues.a pound of frefii butter, beat ail thde together
td it is light and hollow : then lay in a thin purLpafte

with your tart*
^ ^ in&r‘*iie,ltsi Bake lC

To make a Lemon Puddinp-.
_ .£>
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then pound them very fine in a mortar, have ready z

quarter of a pound of Naples bifcuit, boiled up in
a quart of milk or cream

;
mix them and the lemon

rind with it; beat up twelve yolks and fix whites of
eggs very fine, melt a quarter of a pound of but-
ter, half a pound of fine fugar, a little orange-flower
water; mix all well together, put it aver the flove,

and keep it ftirring till it is thick, fqueeze the juice

of half a lemon in; put pulf-pafte round the rim of
your difn, put _t.he» pudding fluff in, cut feme can-

died fweetmeats and put over : bake it three quarters
of an hour, and fend it up hot.

Another IVay to make a Lemon- Pudding.

TAKE three lemons and grate the rinds off, beat

up twelve yolks and fix whites of eggs, put in half a

pint of cream, half a pound of fine fugar, a little

orange flower-water, a quarter of a pound of butter

melted; mix all well together, fqueeze in the juice of

two lemons p put it over the flove, and keep ftirring '

it till it is thick
;
put a puff-pafte round the rim of the

* difli, put in your pudding-ftuff with fome candied

fmeetmeats cut fmall over it, and bake it three quar-

ters of an hour.

To bake an Almond- Pudding.

BLANCH half a pound of fweet almonds, and

four bitter ones, in warm-water, take them and

pound them in a marble mortar, with two fpoonfuls

of orange-flower-water, and two of rofe-water, a gill

of fack
;
mix in four grated Naples bifenits, three

quarters of a pound ot melted butter; beat eight

eggs, and mix them with a quart of cream boiled,

grate in half a nutmeg and a quarter of a pound of

fuoar ;
mix all well together, make a thin puff-pafle,

and lay all over the dill). Pour in the ingredients,

and bake it.

To boil an Almond- Pudding.

BEAT a pound of fweet almonds as fmall as pofli-

ble, with three fpoonfuls of rofe-water, and a gill of

lack or white wine, and mix in hall a pound ot frefli



MADE PLAIN. AND EASY. 247

butter melted, with five yolks of eggs.and two whites,

a quart of cream, a quarter of a pound of fugar,

half a nutmeg grated, one fpoonful- of Hour, and

three fpoonfuls of crumbs of white bread : mix

all well together, and boil it. It will take half an

hour boiling.

To male a Sago- Pudding.

LET half a pound of fago be waflied well in three

or four waters, then put to it a-quart of new milk,

and let it boil together till it is thick
;

fiir it carefully

(for it is apt to burn,) nut in a flick of cinnamon
when you fet it on the fire; when it is boiled take it

out
,
before you pour it out, fiir in half a pound of

frefii butter, then pour it into a pan, and beat up
nine eggs, with five of the whites, and four fpoon-

fuls of lack
;

fiir all together, and fweeten to your
tafie. Put in a quarter of a pound of currants clean

waflied and rubbed, and juft plumped in two fpoon-

fuls of fack and two of rofe-water: mix all well to-

gether, fiir it well over a How fire till it is thick, lay

a puff-pafte over a difh. Pour in the ingredients, and'

bake it-

To make a Millet- Pudding.

YOU muft get half a pound of millet-feed, and
after it is waflied and picked clean, put to it half a
pound of fugar, a whole nutmeg grated, and three
quarts of milk. When you have mixed all well to-

gether, break in half a pound of frefii butter, and
butter your difh. Pour it in and bake it.

To make a Carrot-Pudding.

YOU muft take a raw carrot, fcrape it very clear3
and grate it : take half a pound of the grated carrot,
and a pound of grated bread, beat up eight eggs,
leave out half the whites, and mix the eggs with half
a pint of cream; then fiir in the bread and carrot,
halt a pound of frefii butter melted, half a pint of
fack, and three fpoonfuls of orange-flower water, a
nutmeg grated. S weeten to your palate. Mix all well
together, and if it is not thin enough, flrir in a litU$
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Jiew milk or cream. Let it he of a moderate thick*
Jieis, lay a pufr-pafle all over- the difli, and in the
-ingredients. Bake it; it will take an hour’s baking.
Or you may boil it

; but then you mu ft melt bu ter,
aiiu put in white- wine and fugar.

Afecond Carrot -Pudding.

GET two penny loves, pare off the cruft, foak
them in a quart of boiling milk, let it ftand till it is

cold, then grate in .two or three large carrots, then
put in eight eggs well beat, and three quarters of a
pound of frefli butter melted, grate in a little nutmeg,
and fweeten to your tnfte. Cover your difli with
puff-pafte, pour in tire ingredients, and bake it an
hour.

To make a Cow/lip Pudding,

HAVING got the flowers of a peck of cowflips,
cut them and pound them fmall, with half a pound
of Naples bifcuits, grated, and three pints of cream.
Soil them a little

; then take them off the fire, and
beat up fixteen eggs, with a little cream and rofe-wa-
ter. Sweeten to your palate. Mix it all well toge-
ther, butter a difli, and pour it in. Bake it, when
it is enough,, throw fine fugar over and ferve it up.
Or y.011 may make half the quantity.

Note— new milk will do in all thofe puddings,
when you have no cream.

To make Quince, Apricot
, or White-Pear Plumb-

Pudding.

SCALD your quinces very tender, pare them very
thin, ferape off the foft; mix it with fugar very

. fweet, put a little ginger and a little cinnamon. To
n pint of cream you iruifl; put three or four yolks of
eggs, and ftir it into your quinces till they are of a

good thicknefs. It mult be pretty, thick. So vau
may do apricots or white-pear plumbs. Butter your
dift), pour it in, and bake it.

,
To make a Pearl-Barley- Pudding.

GET a pound of pearl-barley, wnfii it clean, put to

ft three quarts of new -milk, and half a pound o£
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double-refined fugar, a nutmeg grated
; then put it

into a deep pan, and bake it with brown. bread,
lake it out of the oven, beat up fix eggs : mix alt
well together, butter a difii, pour' it in, bake it a^ain
an hour, and it will be excellent.

To make a French Barley-Pudding.

.,.

PU
’|
r to a q i,art of cream fix egg, well beaten, half

the whites, fweeten to your palate, a little orange-
flower water, or rofe-water, and a pound of melted
utter; then put in fix handfuls of French barley,-
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T7 make an Apple-Pudding. '
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: mix all well too-et her bakeit in a hack oven : when it is near done,* throw ,a little fine fugar. You may bake it in a puff-oal eas you do the other puddings.
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pan, flirin a quarter of a pound of frefli butter, and

fugar to your palate
;

grate in half a nutmeg, add

three or four fpoonfuls of rofe-water, and flir it all

well together; when it is cold, beat up eight eggs

with half the whites, beat it all well together, butter

a difli, pour it in, and bake it. You may lay a puff-

pafte firft all overthe difli. For change, put in a few

currants and fweetmeats, if you chufe it.

A fecond Rice Pudding.

GET half a pound of rice, put to it three quarts

of milk, ftir in half a pound of fugar, grate a fmall

nutmeg in, and break in half a pound of frefli but-

ter; butter a difli, and pour it in and bake it. ^ ou

may add a quarter of a pound of currants, for change.

If you boil the rice and milk, and then flirin the

fugar, you may bake it before the fire, or in a tin

oven. You may add eggs, but it will be good with-

out.

A third Rice Pudding.

TAKE fix ounces of the flour of rice, put it into

a quart of milk, and let it boil till it is pretty thick,

flirting it all the while ;
then pour it into a pan, flir

in half a pound of frefli butter, and a quarter of a

pound of fugar; when it is cold, grate in a nutmeg,

beat fix eogs with a fpoonful or two of fack, beat and

flir all well together, lay in a thin puff-pafteon the bot-

tom of your difli, pour it in and bake it.

To boil a Cujlard Pudding.

TAKE a pint of cream, out of which take two or

Three fpoonfuls, and mix with a fpoonful oi fine

flour ;
fet thereft to boil. When it is boiled, take it

off and flir in the cold cream, and flour very well ;

when it is cool, beat up five yolk, and two whites of

fgos, and flirin a little, and fome nutmeg, and t.vo

or three fpoonfuls of fack ;
fweeten to your palate ;

butter a wooden bowl, and pour it in, tie a cloth over

it, and boil it half an hour. When it is enough, un

tie the cloth, turn the pudding out into your difli,

and pour melted butter ovef it.
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To make a Flour Pudding.

TAKE a quart of milk, beat up eight eggs, but

four of the whites, mix them with a quarter of a pint

of milk, and ftir into that four large fpoonfuls of

flour, beat it well together, boil fix bitter almonds hi

two fpoonfuls of water, pour the water into the

eggs, blanch the almonds, and beat them fine in a

mortar; then mix them in with half a large nutmeg,

and a tea fpoonful of fait; then mix in the reft of the

milk, flour vour cloth well, and boil it an hour;

pour melted butter over it, and fugar, if you like it,

thrown all over. Obferve always in boiling pud-
dings, that the water boils before you put them into

the pot, and have ready, when they are boiled, a

pan of clean cold water; juft give your pudding one
dipin, then untie the cloth, and it will turn out,

without flicking to the cloth.

To make a Batter-Pudding.

TAKE a quart of milk, beat up fix eggs, half the

whites, mix as above, fix fpoonfuls of flour, a tea-

fpoonful of fait, and one of beaten ginger
;
then mix

all together, boil it an hour and a quarter, and pour
melted butter over it. You may put in eight eggs,
if you have plenty, for change, and half a pound of.

prunes or currants.-

To make a Balter Pudding ’without Eg%s.

TAKE a quart of milk, mix fix fpoonfuls of flour

with a little of the milk firft, a tea fpoonful of fait,

two tea-fpoonfuls of beaten ginger, and two of the
tinfhire of faffron

;
then mix all together, and boil it

an hour. You may add fruit as you think proper.

To make a Grateful Pudding.

TAKE a pound of fine flour, and a pound of white
bread grated, take eight eggs, but half the whites,
beat them up,' and mix them with a pint of new
milk, then flir in the bread and flour, a pound of
raifins ftoned, a pound of currants, half a pound of
fugar, a little beaten ginger: mix all wel together,
and cither bake or boil it. It will take thxve tjusiiter

*
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of an hour baking. Put' cream in,- i n Head of mills
if you have it. It wiil be an addition to the pud»-
ding.O
%

To make a Bread Budding,

CUT off the cruft of a penny white loaf' and (lice

it thin into a quart of milk, fet it over a chaffing difti

of coals till the bread has foaked up all the milk,

then put in a piece of fweet butter, ftir it round, let

it ftand til! cool; or you may boil your milk, and
pour over your bread and cover it up clofe, does full

as well
;
then take the yolks of fix eggs

;
the whites of

three, and beat them up with a little rofe- water and
nutmeg, a littlefalt and fugar, if you chufe it. Mix
all well together, and boil it one hour.

To snake afine Bread Budding.

TAKE all the crumb of a ftale penny-loaf, cut it

thin, a quart-of cream, fet it over a. flow fire, till it

is ficakiing hot, then let it ftand till it is cold, beat up
the bread and cream well together, grate in fome
nutmeg, take twelve bitter almonds, boil them in

two fpoonfulsof water, pour the water to the cream

and ftir it in with a 1 trie fait, fweeten it to your

palate, blanch the almonds, and beat them in a mor-

tar, with two fpoonfuls of rofe or orange-flower water

till they are a fine pafte
;
then mix them by degrees

with the cream, till they are well mixed in the

cream, then take the yolks of eight eggs, the whites

of four, beat them well and mix them with your

cream, then mix all well together. A wooden difn

is heft to boil it in
;
but if you boil it in a cloth, be

jure to dip it in the hot water and-flour it well, tie it

loofe and boil it an hour. Be fure the water boils

when von put it in, and keeps boiling all the time.

W hen* it is enough, turn ir into your difti, melt butter,

anil put in two or three fpaonfuls of white-wine or

fack, give it a boil, and pour it over your pudding;

then' (View a good deal of fine fugar all over the pud-

ding and d i (h
,
and fend it to ta'ble hot. New milk

wilfdo, when you cannot get cream. You may f®r

change jputin a few currants.
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To make an ordinary Bread-Pudding,

TAKE two halfpenny rolls, Hire them thin, cm ft

and all, pour over them a pint e
r
-,ew milk boiling hot

cover it clofe, let it Hand fome hours to (oak
;

then,
beat it well with a little melted butter, and beat up
the yolks and whites of two eggs,’ beat afl together
well, with a little fait. Boil it half an hour

;
when it

is done, turn it into your diflt, pour melted butter
and fugar over it. Sove love a little vinegar in the
butter. If your rollv are Hale and grated,

"
they will

do better, add a little ginger. You may make it with
a few currants.

To make a baked Bread-Pudding,

TAKE the crumb of a, penny-loaf, as much
flour, the yolks of four eggs, and two whites, a tea-
fpoonful of ginger, half a pound of raiflns Honed,
halt a pound of currants clean wafited and picked a
little (alt. Mix fir ft the bread and flour, 'ginger,
(alt, and fugar to your palate, then the eogs, and asmuch milk as will make it like a good batter, then
the fiinr, butter the difn, pour it in, and bake it.

To make a- boiled Loaf.

TAKE a penny-loaf, pour over it half a pint ofmilk boding hot, cover it clofe, let it (land till it hasfoaked up the milk
; then tie it up in a cloth, andbod U half an hour. When it is done lay it in your

difli, pour melted butter over it, and throw fcma r allover; a fpoonful of wine or rofeT water does as well inthe bnttei, or. juice of Seville orange. A Frenchmanchet does be ft
; but there are little loaves made

011 purpofe for the ufe. A French roll or oat-cakedoes very well boiled thus.
6

To make a Chefnut Pudding.

PUT a dozen and a half of chefnuts into a fkilKror fauce pan of water, boil them a quarter ofan h

'

then blanch and peel them, and beat them i n " ’

hie mortar, with a little orange flower nr ,-Jr
and hack, till they are a fine tfiin pX, then bea?'^ue ve eggs with hall the whites, and mix them wel£
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grate half a nutmeg, a little fait, mix them with three

pints of cream and half a pound of melted butler

;

fweeten to your palate, and mix alL together;, put it

over the fire, and keep ftirring it till it is thick. Lay
a puff-pafie all over the difli, pour in ihe rrdxture^and

hake it. When you cannot get cream, take three

pints of milk, beat up the yolks of four eggs, and ftir

into the milk, fet it over the fire, fiirring it all the

time till it is fc aiding hot, then mix it in the room
of the cream.

To make a-fine f. Iain baked Pudding.

YOU muft take a quart of milk, and put three bay- •

leaves into it; When it has boiled a little, with fine

flour, make it into a haftv pudding, with a little fair,

pretty thick, take it off the fire, and fiir in half a

pound of butter, a quarter of a pound of fugar, beat

up twelve eggs, and half the whites, fiir all well toge-

ther, lay a puff-pafie all over the difli, and pour in

your fluff. Half an hour will bake it.

To make a pretty little Cheefe- Curd Pudding.

YOU muft take a gallon of milk, and turn it with

runnet, then drain ail the curd from the whey, put

the curd into a mortar, and beat it with half a pound

of frefli butter till the butter and curd is well mixed
;

.then beat fix eggs, half the whites, and (train them

to the curd, two Naples bifeuits, or half a penny roll

grated; mix all thefe together, and fweeten to your

palate, butter your patty pans, and fill them with the

ingredients. Bake them, but do not let your oven be

too hot; when they are done, turn them out into a

did), cut citron and candied orange-peel into little

narrrow bits, about an inch long, and nlanched al-

mond, cut in long flips, flick them here and there on

the tops of the puddings, juft as von fancy; pour

melted butter with a little fack in it into the difli, and

throw fine fugar all over the puddings and difli. They

make a pretty fide-difli.

To make an Apricot- Pudding.

CODDLE fix large apricots very tender, >'r^k

them very fmall, fweeten them to yourtafle. When
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they are cold, add fix eggs, only two whites well

beat; mix them all well together with a pint of good
cream, lay a puff-pafte all over your difli, and pour in

your ingredients. Bake it half an hour, do not let the

oven be too hot
;
when it is enough, throw a little

fine, fugar all over it, and fend it to table hot.

To make an Tpfw'ich Almond Pudding.

STEEP fomewhat above three ounces of the crumb
of white bread diced, in a pint and a half of cream, or

grate the bread, then beat half a pint of blanched
almonds very fine till they are like a pafle, with a little

orange- flower wate*-, beat up the yolks of eight eggs
and the whites of four, mix all well together, put in a

quarter of a pound of white fugar, and dir in a little

melted butter, about a quarter of a pound
;
put it

over the fire, and keep flirring it till it is thick, lay a

fheet of puff-pafleat the bottom of your did), and
pour in the ingredients. Half an hour will bake it.

Tranfparent Pudding.

TAKE eight eggs, and beat them well; put them
in a pan with half a pound of fredi butter, half a
pound of fine powdered fugar, and half a nutmeggra-
ted, fet it on the fire, and keep flirring it till it is of the
tbicknefs of buttered eggs, then put it away to cool,
put a thin puff-pafle round the edge of your difli,

pour in the ingredients, bake it half an hour in a mo-
derate oven, and fend it up hot.

Puddingsfor little Difies.

YOU muft take a pint of cream and boil it, and
flit a half-penny loaf, and pour the cream hot over
it, and cover it clofe till it is cold, then beat it fine
and grate in half a large nutmeg, a quarter of a pound
of fugar, the yolks of four eggs, but two whites, well
beat, beat it all well together, with the half of this
fill lour little wooden diflies; colour one yellow with
faffron, onered with cochineal, green with the juice
of fpinach, and blue with the fyrup of violets - Mie
reft mix with an ounce of fweet almonds, blanched
and beat fine, and fill a difli. \our diflies muft be
fmall, and tie your covers over very clofe with pack-
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thread.. When your pot boils, put them In. An
houi will boil them

; when enough, turn them outm a dilh, the white one in the middle, and the four
coloured ones round. When they are enoupb, melt
fome frcfli butter with a glai's of faek, and pour over,
and throw fugar over- the difli. The white pudding
dull mu ft be of a larger (ize than the reft; and be fuie
to butter your diflies- well before you put them in,
and do not fill them too full.

To make a Sweet-meat Pudding.

PU i a thin puff-pafte all overyourdifli
; then

have candied orange, lemon-peel, and citron, of each
an ounce, fl.ce them ttiin, and lay them ail over the
bottom of yourdifh

; then beat eight yolks of eggs,
and two whites, near half a pound of fugar, and half
a pound of melted butter. Beat ail well together;
when the oven is ready, pour it on your fweet-meats.
An hour or Jefs- will bake it.- The oven muft not be
too hot.

To make afine plain Pudding.

GET a quart of milk, put into it fix laurel leaves,

boil it, then take out your ieavts, and ftirin as much
flour as will make it a hafly -pudding pretty thick,

take it off, and ftir in half a pound of Dutter, then a
quarter of. a pound of fugar, a fmall nutmeg grated,

andtwelveyolks and fix whites of eggs well beaten.
Mix all well together, butter a difli, and put in your
fluff. A little more than half an hour will bake it.

To make a Ratfia Pudding.

GET a quart of cream, boil it with four or five

laurel leaves
;
then take them out, and b;eak in half

a pound of Naples bifouits, half a pound of butter,

fume fack, nutmeg, and a little fait; ; xe irx.ff the

fire, cover it up, when it is alinoft cold put in two
I ounces of blanched almonds beat fine, .md the vo ks

of five eggs. Mix all well together, and bake it in a

moderate oven halt an hour. Sfcrape iug.tr on it, as

it goes into the oven.
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To make a Bread and Butter Pudding.o
GET a penny loaf, and cot it into thin dices of

oread and butter, as you do for tea Butter yourdifh
as you cut them, lay dices all over the difh, then
ftrew a few currants clean waflied and picked, then a
row of bread and butter, then a few currants, and fo
on till all your bread and butter is in, then take a
pint of milk, beat up four eggs, a little fait, half'a
nutmeg grated

; mix all together with fugar !o your
tafle

: pour this overthe bread,’ and bake it in h If ail
hour. A puff-pade under does bed. You may put
in two fpoonfuls of rofe-watcr.

To wake a boiled Rice-Pudding.

HAVING got a quarter of a pound of the flour
of nee, put it over the fire with a pint of milk, and
Keep it Birring condnntlv, that it may not clod nor
burn. When it is of a good thicknefs, fake it off,
anc pour it into an earthen pan; dir in half a pound
of butter very fmooth, and half apint of cream or
new milk, fweeten to vour palate, grate 'in half a
nutmeg, anti the outward rind of a lemon. Beat up
the yolks of fix eggs and two whites, beat all well
together: boil it in either final! china bnfons or
wooden bowls. When boiled, turn them into a did),
pour melted butter over them, with a little fack, and
throw fugar all over.

To make a cheap Rice -Pudding.
GET a quarter of a pound of rice, and half'a

pound of railms doned, and tie them in a cloth.
Give the rice a great deal of room to fwell. Boil, ittwo hours

; when it is enough turn it into your didi,
an pour melted butter and fugar over ir with a
little nutmeg. ’

To make a cheap plain Rice- Pudding.

GET a quarter of a pound of rice, tie it in a
cloth, but give room for (welling. Boil it an hour
then take n up, untie it, and with a fpoon dir in n
quarter of a pound of butter, grate feme nutmeg
and fweeten to your tafte, then tie it up dole, and
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boil it another hour : then take it up, turn it into

your difli, and pour melted bin ter over it.

To make a cheap baked Rice -Pudding.

YOU mud take a quarter of a pound of rice, boil

it in a quart of new milk, dir it that it does not burn ;

when it begins to be thick, take it off, let it dancl

till it is a little cool, then dir in well a quarter of a

pound of butter, and fugar to your palate; grate a

fmall nutmeg, butter your uifn, pour it in, and bake

it.

To make a Spinach-Pudding.

TAKE a quarter of a peck of fpinnch, picked and

wafhed clean, put it into .1 fauce-prn, with a little

fait, cover it clofe, and when it is boiled jud tender,

throw it into a fieve to drain ;
then chop it with a

knife, beat up fix eggs, mix well with it half a pint

of cream, and a dale roll grated fine, a little nutmeg,

and a quarter of a pound of melted butter; ftirall

well together, put it into the fauce-pan you boiled

the fpinach, and keep dirring it all the time till it

begins to thicken
;

then wet and flour your cloth

very well, tie it up, and boil it an hour. When it is

enough, turn it into your did), pour melted butter

over it, and the juice of a Seville orange, if you like

it
; as to fugar, you may add, or let it alone, jud to

your tade. You may bake it; but then you thould

put in a quarter of a pound ot fugar. You may add

bifcuit in the room of bread, if you like it better.

To make a Quaking-Pudding.

TAKE a pint of good cream, fix eggs, and half

the whites, beat them well, and mix with the cream ;

grate a little nutmeg in, add a little fdt, and a little

rofe-water, if it be agreeable
;
grate in the crumb

of a halfpenny roll, ora fpoonful ot flour, firU mixed

with a little of the cream, or a fpoonful of the flour

of rice, which you pjeafe. Butter a cloth well, and

flour it; tl cn put in vour mixture, tieitnottoo

clofe, and boil it half an hour fad. Be fure the wa-

ter boils before you put it in.
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To make a Cream-Pudding

.

TAKE a quart of cream, boil it with a blade of

mace, and half a nutmeg grated, let it cool, beat up
eight eggs, and three whites, dram them well, mix
a fpoonful of flour with them, a quarter of a. pound
of almonds blanched, ana beat very fine, with a

fpoonful of orange flower water, or rofe-water, mix
with the eggs, then by degrees mix in the cream,
beat all well together, >uke a thick cloth, wet it and
flour it well, pour in vcur ftufF, tie it clofe, and boil

it half an hour. Let the water boil ail the time faft

when it is done, turn it into your dilb, pour melted
butter over, with a little fack, and throw fotne fine,

fugar ail over it.

To make a Prune-Pudding..

TAKE a quart of milk, beat fix eggs, half the
whites, with half a pint of the milk, and four fpoon-
fuls of flour, a little fait, and twofpoonfuls of beaten
ginger; then by degrees mix in all the milk, and a
pound of prunes, tie it in a cloth, boil it an hour,
melt butter, and pour over it. Damfons eat well
done this way in the room of prunes.

To make a Spoonfed-Pudding.

TAKE a fpoonful of flour, a fpoonfulof cream or
milk, an egg, a little nutmeg, ginger, and fait mix
all together, and boil it in a little wooden difli half an
hour. You may add a few currants.

To tuake an Apple-Pudding.

MAKE a good puflf-pafte, roll it our half an inch
thick, pare your apples and core them, enough to
fill the cruft, and clofe it up, tie it in a cloth and
boil it. If a fmall pudding, two hours; ifalan/e
one, three or four hours. When it is enough, turn it
into your difh, cut a piece of the cruft out of the
top, butter and fugar it to your palate; lav on the
cruft again, and fend it to table ho', A pear-pud
ding make the fame way. - And thus you may make
a damfon pudding, or any fort of plums, apricot*
cherries, or mulberries, and are very fine.
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To make Yeaji Dumplings.

FIRST make a light dough as for bread, with
flour, water, fait and yea (I, cover with a cloth, and
fet it before the fire for half an hour

;
then have a

fauce-pan of water on the fire, and when it boils take
the dough, and make it into little round balls, as big
as a I trge hen’s egg

;
then flat them with your hand,

and put them into the boiling water
;

a few minutes
boils them Take great care they do not Tall to the
bottom of the pot or fauce-pan, for then they will

be heavy
; and be fure to keep the water boiling all

the time. 'When they are enough, take them up
(which they will be in ten- minutes or iefs,) lay them
in your difh, and have melted butter in a cup. As
good a way as any to fave trouble, is to fend to the

baker’s for half a quartern of dough (which will

make a great many) and then you have onlythe
trouble of boiling it.

To make "Norfolk Dumplings.

MIX a good thick batter, as -for pancakes ;
take

half a pint of milk, two eggs, a little fa.lt, and make
it into a ba’ter with flour. Have rtady a clean fauce-

pan of water boiling, into which drop this batter.

Be fure the water boils fall, and two or three minutes

will boil them
; then throw them into a fieve to drain

the water away
;
then turn them i; to your difli, and

ili,r a kimp of frefn butter into them
;

eat them hot,

and they are very good.

To make Hard Dumplings.

MIX flour and water, with a little fair, like a paflr,

roll them in balls, as big as a turkey’s egg, roil them

in a little flour, have the water boiling, throw them

in the water, and half an hour will boil them. They
are belt boiled with a good piece of -beef. You may
add for change, a lew currants. Have melted butter

in a cup.

Another nuay to make Hard Dumplings.

RUB into your flour fir ft a good piece of butter,

then make it like a cVift for a pie; make them up,

and boil them as above.
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To make Apple-Dumplings.

MAKE a good puffpafte, pare feme large apples,
cut them in quarters, and take out the cores very
•nicely

; take a piece of cruft, and roll it round,
< enough for one apple

; if they are big, they will not
look pretty, fo roll the cruft round each a-p!e, and
make them round like a ball, with a little' flour in
your hand. Have a pot of warer boiling, take a clean
cloth, dip it in the water,, and fliake flour over it •

tie each dumpling by itfelf, and pm them in the
water boiling, which keep boiling all the time-; and
it vour cruft mligiit and good, and the ap

t
-Ls not too

large, half an hour will boil them
; but if the apples

be large, they will take an hour’s boiling. When
they are enough, take them up, and lav them in a
di!li

; throw fineiugnr all over them, and fend them
to table. Have good fre ft, butter melted in a cup,

• 5inu nne beaten in a fhucer.

Another way to make Sipple Dumplings.

MAKE a good putf-pafte cruft, roll it out a little
•thicker than a crown. piece, pare home large aonlesand core them with an apple-fcoop

;
fill the hole with

'beaten cinnamon, coarfe or fine fugar, and Jtmrm-

p
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h feParate - boil- themah hour cut a little piece of the top off, pour infome melted butter, and lay on your piece of cruft^ La.V toem madifli, and throw fine fugar all

Citron Puddings.
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E ha,f a pinr ° f cream
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2.Jn !“ W
them out on a difli.
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To make a Cherfe- Cyrd Flo, ending.

pieces with vour hand, a pound ^blanchedVlLoLds
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finely pounded, with a little rofe-water, half a pound

of currants clean wafiied and picked, a little lugar to

your palate, feme dewed fpinach cut final!; mix all

well together, lay a puff-pafte in a difli, put in your

ingredients, cover it with a thin crull rolled and laid

acrofs, and bake it in a moderate oven half an hour.

As to the top crud, lay it in what fhape you pleafe,

either rolled or marked with an iron on purpofe.

A Florentine of Oranges or Apples.

GET half a dozen of Seville oranges, fave the

juice, take out the pulp, lay them in water twenty-

four hours, fit i ft them three or four times, then

boil them in three or four waters, then drain them

from the water, put them in a pound of fugar, and

their juice, boil them to a fyrup, take great care

they do not flick to the pan you do them in, and fet

them by for ufe. When you life them, layapuff-

pafle all over the difli, boil ten pippins, pared, quar-

tered, and cored, in a little water and fugar, and

flicetwoof the oranges, and mix with the pippins in

the difli. Bake it in a flow oven, with cruflas

above: or juft bake the cruft, and lay in the ingre-

dients.

To make an Artichoke-Pie.

BOIL twelve artichokes, take off all the leaves and

chokes, take the bottoms clear from the ftalk, make

a crood puff-pafte cruft, and lay a quarter of a pound

of orood frefti butter all over the bottom of your pie
;

then lav a row of artichokes, ftrew a little pepper,

fait and beaten mace over them, then another tow ;

and ftrew. the reft of your fnice over them, put m a

miarter of a pound more of butter in little bits, take

half an ounce of truffles and morels, boil them in a

quarter of a pint of water, pour the water into the

pie cut the truffles and morels very fmatl, throw

Jll over the pie; then have ready twelve eggs boiled

t" rd take only the hard yolks, lay them all over the

nip dour in a o II of white-wine, cover your pie,

and
P
bake it. When the cruft is done, the

:

pie is

enough. Four large blades of mace, and twelve
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pepper-corns well beat will da, with a tea-fpoonful of
fait.

To make a fzueet Egg Pie.

MAKE a good cruft, cover your difli with it, then
have reaJy twelve eggs boiled hard, cut them in
flices, and lay them in your pie, throw half a pound
of currants, clean wafhed and picked, all over the
eggs, then beat up four eggs well, mixed with half a
pint of white- wine, grate in a fmall nutmeg, and
make it pretty fweet with fugar. You are to mind to
lay a quarter of a pound of butter between the eggs,
then pour in your wine and eggs, and cover your pie.
Bake it half an hour, or till the cruft is done.

To make a Potatoe-Pie.

BOIL three pounds of potatoes, peel them, make
a good cruft, and lay in your difli

; lay at the bottom
half a pound of butter, then lay in your potatoes,
throw over them three tea-fpoonfuls of fair, and a
fmall nutmeg grated all over, fix eggs boiled hard and
chopped fine, throw all over, a tea fpoonful of pep-
per ftrewed all over, then half a pint of white-wine.
Cover your pie, and bake it half an hour, or till the
cruft is enough.o

To make an Onion-Pie.

WASH and pare fome potatoes, and cut them in
dices, peel fome onions, cut them in dices, pare
lome apples and dice them, make a good crud, cover
your did!, lay a quarter of a pound of butter all over,
take a quarter of an ounce of mace beat fine a nut-
meg grated, a tea-fpoonful of beaten pepper, three
tea-fpoonfuls of fait; mix all together, drew fome ov-r
the butter, lay a layer of potatoes, a layer of onion, a
ayer ofapples, and a layer of eggs, and fo on till you
have filled your pie, llrewing a little of the feafonin*
between each layer, and aqtiarrerof a pound of buT-
ter m bits, and fix fpoonfuls of water. Clofe your pie
and bake it an hour and a half. A pound of potatoes!

egg^wdldo.
0010 " 5

’ ap0Undof aPP les
>

and ^elve
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To make an Orangea.lo-Pie.

MAKE a good emit, lay it ovc-r your difli, take

two oranges, boil them with two lemons till tended,

in four or five quarts of water. In the laft water,

which there mult be about a pint of, add a pound of

loaf fugar, boil it, take them out and dice them into

your pie : then pare twelve pippins, core them, and

"give them one boil in the fyrup : lav them all over

the orange and lemon, pour in the Ivrup, and pour

on them fome orangeado fyrup. Cover your pie,

and bake it in a ilow oven halt an hour.

To make a Skirret-Pie.

TAKE your (kirrets and boil them tender, peel

them, flice them, fill vour pie, and take halt a pin-t

of cream, the yolk of an egg, beat tine with a little

nutmeg, a little beaten mace, and a little fait ;
beat

all together well, with a quarter of a pound o, frefti

butter melted, then pour in as much as your ditli

will hold, put on the top cruft and bake n hdf an

hour. You may put in fome hard yolks of egos
;

it

you cannot get cream, put in milk, but cream is bed.

About two pounds of the root will do.

To make an Apple Pie.

M -\KE a oood puff parte cruft, . lay fome round

thfc Tides of die difli, pare and quarter your apples,

and take out the cores, lay a row of apples thick,

throw in half the fugar you deftgn for your p:e,

mince a little lemon peel fine, throw over, a d

fqueeze a little lemon over them, then a few cloves

here and there. One, then the reft of your apples, and

th e reft of your fugar. You mult fweeten to your

nalate anci fqnee'ze in a little more lemon. Boil the

ceding of the apples, and I he cores, in fome fair water,

SS a blade Of mace, till it is very good, drain it.

and biit the fyrup with a little lugar, ti.l there is Ut

very little and good, pour it into your pie,. put on

Crupper cruft and bake it. You may put .a a lit-

tle ciuinceor marmalade, if you p.eaie.

Thus lml.ea pear-pie, but do not put m any

quince. You may butter them when they come out
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the oven : or bent up the yolks of two eggs, and

i hnf
,n

-

Cream
’ With a ,itr,e nutmeg, fwlerenj

it 'ill itf 'in
PU

|

t lC ° Ve
',' 3 ^°'v fire

’ aiu1' keeP tiffing
tJU

‘ ;“ S U P> tak
.

e lid, and pour in thecream. Cut the. cruft in little three-corner piecesIt‘ck about the pie, and fend it to table cold.
^ *

Green Codling Pie.

del^nan wftTr*™* codlings' and put them in a

Sil&ESSS
water wir'i ShMr™'

k '“ P“‘ dl™' » the fame
di (lance front the fire'to "ZVr, '™,d aslotf'”

? g°Pthem of a fine peen, She^ 7IkV

Z

"

K hike'!! 'cwthfnd off
a,ui i,ai" whm

"’?<* the' foZhi crl^‘ “
”..

C °W
.>
a " d "»>

mi;k, betit no the voSc - V r
a

l’" 1 ' of cream or
fine fugar, mix alT iv -il r

° ° U ‘ eggS
\
{weeten « with

hre till it s ™ick r
8
'i 'I’

a,,cl P« h nver the

1« it boil
, for^tha, :

m0
,

h;
.

but beft re you don't

codling's- or vou
c 'b a°d put itoveryotfr

it belt!’ and fend it to laEle c<!a

To make a Cherry Pie.

your difti^throw^u^ir at
r0I!nd t,1S fitfes ° f

fruit and fugar at ton
'

& f ° j
m

’ a,ld W 111 vour

while in the oven after r I, i ,

IC ftand a s?ood

*****

N



&66 THE ART OF COOKERY

To maize a Salt Fijlt Pie •

GET a fide of fait fifli, lay it in water all night,

next morning put it over the fire, in a pan of water

till it is tender, drain it and lay it on the drefier, take

off all the (kin, and pick the meat clean from the

bones, mince it fmall, then take the crumb of two

French rolls, cut in dices, and boil it up with a quart

of new milk, break your bread very fine with afpoon,

put to it your minced falt-fifh, a pound of melted u -

ter, two fpoonfuls of minced pardey, half a nutmeg

orated, a little beaten pepper, and three tea fpoonfuls

of muftard ;
mix all well together, make a g°od °rui t,

and lay all over your difh, and cover it up. Bake it

an hour.

To maize a Carp- Pie.

TAKE a large carp, fcale, wadi, and gut it clean;

take an eel, boil it juft a little tender, pick off aft

the meat, and mince it fine, with an equal quantity

of crumbs of bread, a few fweet herbs a lemon-

peel cut fine, a little pepper, fait, and grated nutmeg

an anchovy, half a pint of oyfters parboiled and

chopped fine, the yolks of three hard eggs cut fma.l*

roll it up with a quarter of a pound of butter, and fill

Xe belly of the carp. Make a good cruft, cover the

did), and lay in your carp ;
fave the liquor you b°il

your eel in,' put in the eel bones, bod them wuh *

little mace, whole pepper, an onion, lone lwee

S,” .5 an ancho
P
./. Boil it till th«e » about

half a pint, drain it, add to it a quarter of a pint of

white-wine, and a lump of butter as big as a hen s

mixed in a very little flour; boil up, and pouS you pir. I
!». on the lid, and take « an hour

•n n nuick oven. If- there be any force meat left

after filling the belly, make balls of it, and put into

the Die. 1 f you have not liquor enough, bod a

fmall eels, to make enough to fill your di 1 .

To make a Soul- Pie

-

tv/taKF a o-ood cruft, cover your did), boil two

t of etfs tanto, pick all il.e fled, cktm from

“b.« tlie ivtnes into the 7“ ^
the eels in, with a little mace and fait, tul it ve.y
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|0od and about a quarter of a pint, then ftrain it.-Jn the mean time cut the flefh of vour eel fine, with
a little lemon-peel fhred fine, a little fair, pepper and
nutmeg, a few crumbs of bread, chopped parflev,
and an anchovy; melt a quarter of a pound of butter,and mix with it, then lay it in the difii, cut the flefh
off a pair of large foals, or three pair of very fmali
ones, clean from the bones and fins, lay it on the
force-meat, and pour in the broth of the eels you

flm M
;

|
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without the force-meat, your piewilt be very good.- And thus you may do a turbot.

To tnake an Eel Pie.
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•your difli, then a row of herrings, pare force apples

and cut them in thin dices all over, then peel dome

onions, and cut them in dices all over thick, lay a

little butter on the top, put in a little water, lay oil

ihe lid, and bake it well.

To make a Salmon Pie.

MAKE a good crud, cleanfe a piece of falmon

well, l'tafo n with fait, mace, and nutmeg, lay a piece

of butter at the bottom of the dHh, and lay. your ial-

mon in. Melt butter according to your pie; take a

lobfter, boil it, pick out all the flefli, chop it fmal
,

bruife the body, mix it well with the butter, which

mud be very good; pour it over your falmon, put on

the lid, and bake it well.

To make a Lobjler Pie

TAKE two or three lobders, and boil them : take

the meat out of the tails whole, cut them in four

' pieces, long- wavs : takeout thefpawn, and the meat of

the claws, beat it well in a mortar; feafon it with

pepper, fait, two fpoonfuls of vinegar, and a little

anchovy liquor; melt half a pound of frefli butter,

dir all together. with. the,crumbs of a-halfpenny rod

rubbed through a fine cullender, and thevolks of two

eegs; put a fine, puff-pade over your difli, lay m
your tails, and the red of the meat over them

;
put

on your cover, and bake it in a How oven.

To make a Mufcle Pie.

MAKE a good crud, lay it all over tire difli, wafli

your mufcles clean in feveral waters then put them

in a deep dew-pan, cover them, and let them flew till

tliev are open, pick them out, and fee hint there be

HO crabs under the tongue: put them in a (.mce-| . ,

with two or three blades of mace, drain .quor juft

enough to cover them, a good piece of butter, and a

few crumbs of bread; dew them a few minutes,

dl your pic, put on the lid, and bake it halt an hou,.

ddi be cold before )OU put on the Ld, or it •> 1

the crull.
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To make Lent Mince Pies.

26 sfi

SIX eggs boiled hard, and chopped fine, twelve-
pippins, pared an I chopped final I, a pound of raifins
of the fun, Honed and chopped fine, a pound of Cur-
ran's wafited, picked, and rubbed clean, a large
fpoonful of fuga r beat fine, an ounce of citron, an
ounce of candied orange, both cut fine, a quarter of
an ounce of mace and cloves beat fine, a little nut-
meg beat fine : mix all together with a gill of brandy,
and a gill of lack. Make your crufi good, and bake
it in a (lack ov.n When you make your pie, fqueezc
in the juice of a Seville orange.

To collar Salmon.'

TAKE a fide of falmon, cut ofFa handful of the
tail, wafli your large piece very well, dry it with a
clean cloth, wafli it over with the yolks of eggs, and'
then make force-meat with what you c'ut offThetail;
but take off the fkin, and put to it a handful of par-
boiled oyfiers, a tailor two of iobfiers, the volks of
three or four eggs, boiled hard, fix anchovies, a hand-
Jui of fweet herbs chopped final!, a little fait, cloves,
mace, nutmeg, pepper beat fine, and grated bread.
Vv ork all thefe together into a body, with the yolks of
eggS lay it all over the flefliy part, and a little more 1

pepper and .alt over the falmon
;
fo roll it up into a

collar, and bind it with broad tape, then boil it in
u-atcr, fait, and vinegar, but let the’ liquor boil fir ft

•

then put in your collars, a bunch of fweet herbs,
breed ginger and nutmeg'; let it boil, but not too fall,
it win take near two hours boiling. When ft is

rS|,rlke,t

?r
nt0 >’0Ur foufil1g-pan, and w.lien

the ptc.kle is cold, put it to
}
-our falmon, and let it

p j

". 1,1 ir
.

ri ulec
J>

or otherways you may pot it.

b"“w> •»" put

fh: •<«-

To collar Eels.

TAKE -
vonr eeI audfeourit well with fab, wire'clean; then cut it down the back, takeout ifcut the head and tail off; put the yoik-ol «wi t

-
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over it, and then take four clove 1

?, two blades of
mace, half a nutmeg beat fine, a little pepper and
fait, foine chopped parfley, and fweet herbs chopped
very fine; mix them all together, and fprinkle over it,

roll the eel up very tight, and tie it in a cloth
;
put on

water enough to boil it, and put in an onion, fome
cloves and mace, four bay leaves : boil it up with the

bones, head, and tail for half an hour, with a little

vinegar and fait; then take out the bones, &c. and
put in your eels, boil them if large two hours, teller

* in proportion
;
when done, put them away to cool;

then take them out of the liquor and cloth, and cu-t

them in flices, or fend them whole, with raw parfley

under and over.

N. B. You mu ft take them out of the cloth, and

put them in the iiquor, and tie them clofe down to-

keep.

To pickle or bake Herrings.

SCALE and wadi them clean, cut off the heads,

take out the roes, or wafh them clean, and put them-

in again as you like. Seafon them with a little mace

and cloves beat, a very little beaten pepper and fait,

jay them in a deep pan, lay two or three bay-leaves

between each lay, putin half vinegar and half water,

or rape vinegar. Cover it clofe with brown paper,

and fend it to the oven to bake, let it ftand till cold.

Thus do fprats. Some ufe only all-fpice, but that is

not fo good.

To pickle or bake Mackerel
,

to keep all the Year.

GUT them, cut off their heads, cut them open,

dry them well with a clean cloth, take a pan which

tl ey will lie cleverly in, lay a few bay leaves at the

bottom, rub the bone with a little bay-falt beat fine,

take a little beaten mace, a few cloves beat fine, black,

and white pepper beat fine
;
mix a little fait, rub them

in fide and out with the fpice, lay them in a pan, and

between every layer of the mackerel, put a lew bay-

leaves, then cover them with vinegar, tie them clofe

down with brown paper, put them into a flow oven :

they will take 'a good while doing; when they are
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enough, uncover them, let them (land till cold; then

pour away all that vinegar, and put as much good vi-

negaras will coverthem, and an onion ftuck with

cloves. Send them to the oven again, let them (land

two hours in a very flow oven, and they will keep

alltheyear, but you mull not put in your hands to

take out the mackerel, if you can avoid it, but take

a (lice to take them out with. The great bones of the

mackerel taken out and broiled, is a very pretty little

plate to fill up the corner of a table.

Tofoufe Mackerel.

YOU mull: wafh them clean, gut them, and boil

them in fait andfvater till they are enough; take them
Out, lay them in a clean pan, cover them with the
liquor, add a little vinegar; and when you feud them
to table, lay fennel over therti.

To pot a Lobjler.

TAKE a live lobfter, boil it in fait and water, and
peg it that no water gets in : when it is cold pick out
all the flefli and body, take out the gut, beat it fine in

a mortar, and fealon it with beaten mace, grated nut-
meg, pepper and fait. Mix all together, melt a little

piece of butter as big as a large walnut, and mix it

with the lobfter as you are beating- it : when it is beat
to a pafie, put it into your potting-pot, and' put it

down as clofe and hard as you can; then fet fome
freflt butter in a deep broad pan before the fire, and
when it is all mejtcd, take off the feum at the top,
ifany, and pour the clear butter over the meat as thick
a$ a crown-piece. The whey and churn-milk will
fettle at the bottom of the pan

;
but take care none

of that goes in, and always let your butter be very
good, or you will Ipoil alk: or only- put the meat'
whole, with the body mixed among it, laying them as
clofe together as voucan, and pour the burter over
them. You mult be lure to let the lobfter be well
boiled. A middling one will take half an hour
foiling.
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To pot Eels.

TAKE a large eel, n<i n it, cleanfe it, and wafh it
very clean, dry it in a cloth, and cut it into pieces as
long as your finger. Seafon them with a little beaten
mace and nutmeg, pepper, fait,, and a little fal-pru-
neJIa beat fine; lay them in a pan, then pour as much
good butter over them as will cover them, and clari-
fied as above. They mull be baked half an hour in
a quick oven

;
if a flow oven longer, till they are

enough, 'but that you mud judge by’ the lar°enefs of
t ie eels. With a fork take them out, and lay them
0,1 a

f
oa,'fe doth to drain. When thev are quite

cold, lealon them again with the fame fcafoning/ lay
them in the pot ciofe

;
then take off the butter they

were baked in, clear from the gravy of the fifti, and
Ri it in a difh before the fire. When it is melted, pour
the clear blitter over the eels, and let them be covered
with the butter.

In the fame manner yon may pot what you pleafe.
You may bone your eels, if you chafe it: but then
go not put in any fal-prunella.

To pot Lampreys .

SKIN' them, cleanfe them wirh fait, then wipe them
dry

;
beat fome black pepper, mace, and cloves, mix

them with fair, and lealon them. Lay them in a pan,
a-nd cover them with clarified butter/ Bake them' an
hour

; order them as the eels, only let them be fea-

foned, and one will beenough for a pot. You muff
lealon them well

; let your butter be good, and they
will keep a long time.

To pot Chans.

AFTER having cleanfed them, cut off the fins,

tails, and heads, then lay them in rows in a long

baking-pan, cover them with butter, and order them
as above.

To pot a Pshe.

YOU muff fcale it, cut off the head, fplit it, and
takeout the chine-bone, then drew a. I over the in fide

fume bay-falt and pepper, roll it up round, and lay it
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In a pot-. Cover it and bake it an hour. Then
take it out, and lay it on a conrfe cloth to drain

;

"
. ,

n it is cold, put it into your pot, and cover it
w:th clarified butter.

To pol Salmon.

TAKE a piece of frefii fialmon, fcale it, and wipe
if clean, (let your

.
piece or pieces be as big as will lie

cleverly on your pot,) feafon it with Jamaica pep-
fei, black-pepper, mace, and cloves beat fine, mix-ed with fait, a little fal-prunella beat fine, and rub thebone 'vuh. Sea fonwith a little of the fpice, pourclarified butter over it, and bake it well. Then taken out carefully, ^and lay it to drain

; when cold/fea!
aiid—

forts of fiflj

1

,

" ' do<- ai Pt tench
, trout, and feveral

Another Way to-pot Salmon.

'AiAhfAi

.

c
';:;

r

;w a

r7™°p
th

cn ' :i ,w
y ,be

and „ ounce If M, Z !? ,

0 '"’ cr »f "«'*-! epper,
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“ ^ °
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!
1e bor’ es

> cut
fon the fcalv fide firft

C
°[

° ff t!le taiL Se;t'

pot; then rub the fei’fn
' ^ ^V 16 bottom of the

it with a difh, and let ind’"
° n tile otber fide, cover

Put double, and the fcalv^fidi
* U n,uft be

butter at bottom and tor/ n
’ t0P and bottom:; put-

fliff coarfe pafie Three^ cove
.*;,

t he p °t with.fome

out of the oven, Jet it Hand half ’a! I

W ‘le
?

COmes
Vcr lf

> a " d raife it up at one end T’ " UnC0 '

run out, then put a trencher ami a w i l

^ ,na/
out the gravy. When the butter send ^ t*

"° prefff

clear from the gravy, add fom
d

’ take u °ut
111 a pun before the fire ^^ Tg *° put it

over the fialmon, and when itTs cold
*'• P ° Ur if

to the feafoning of thcfe thine-s i
’ n
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to your palate nioreorlefs

fa ’ 11111 d be according
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N. B. Always take great care that no gravy of

whey of the butter is left in the potting; if there is, it

will not keep,

CHAP. X.

DIRECTIONS for the SICK.

I do not pretend to meddle here in the phyfical way
1

but a few Directions for the Cook, or Nurfe, I

prefume, will not be improper, to make fuch a

diet, &c. as the DoCtor (hall order.

To make Mutton Broth.

TAKE a pound of loin of mutton, take off the fatr

put to it one quart of water, let it boil and lkim

it well ;
then putin a good piece of upper cruft of

bread, and one large blade of mace. Coyer it clofe,

and let it boil (lowly an hour ;
do not dir it, but pour

the broth clear off. Seafon it with a little fait, and the

mutton will be fit to eat. If you boil turnips, do not

boil them in the broth, but by themfclves m another

fauce-pan.

To boil a Scrag of Veal.

SET on the ferag in a clean fauce-pan ;
to each

pound
P

of veal put a°quart of water

then pot in a good piece
u

tq"m r fiev tied with a,

7 C

a

e
.

t0

Co vl^it clofe’" fhen let it boil very ibftly two

hours," and both broth and meat will be fit to eat.

, Tn make Beef or Mutton Brothfor very weak People,

TAKE a pound of beef, or mutton, or both to^e-

Jo.
. r
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(he fat, and give a fpoonful of this broth at a timeTo very weak people, ha If a fpoonful is enough • to
fome a tea-fpoonful at a time

; and to others a tea-cup
full. There is greater nourifiiment from this than any-
thing elfe.

1

To make Beef- Drink which is orderedfor weak people.

TAKE a pound of lean beef; then take off all the
ftt and Ik in, cut it into pieces, put it into a o-allon of
water, with the under-cruft of a penny-loa>, and a
very little fait. Let it boil till it comes to two quarts

-

then (train it off, and it is a very hearty drink.

To make Beef Tea.

TAKE a pound of lean beef and cut it very finepour a pint of boiling water over it, and put it on the
fire to ra ife the fcum; fkim it clean, (train it off, and

iffi'.‘foT»fc .

po“ r " c'“r from ,he fe" lin
?’

a,id «

To make Pork Broth.

po“ n
5j

s
.°r 3

*>u'ng po^; then takeoffthe (Lin and fat, boil it in a gallon of water, with iturnip, and a very little corn of fait. Let it boil till
it comes to two quarts, (train it off and U a ,

Si
^ rh ; fat, thenMT.®Hie bo.tom of the pan, and drink half a pint j/themorning faftmg, an hour before break-fad and • *noon, if the (tomach will bear ir.

’ nd av

To boil a Chicken
.

very n-ely picked and T/„ “ h d^.T '*=

quarter of an hour before it is boiled .M
W Wa

.

tera

out of the water boiling, and lav ir
’

-

then take lC

difti. Save all the liquor that runs r-

n a
. Pf vV ter '

difli, cut up your chicken ill i

• •

^l0m U ln tfl =

then bruife the liver very fine add5 'p
'f

16
,

cii,il
»

ley Chopped fine, a very li ft c \
bt

.

,e^ Parf-

of the liquor of the fowl and • Spoonfuls

» i

"!. “« reft »r il&b r'd^
0,0

I^ i

"'.i
“0I “4UOr e“°“

«

h
> m three QawL cf'hl
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liquor it was boiled in, clap another di(l> over it; then

let it over a chafing-difli of hot coals five or fix mi-
nutes, and carry it to table hot with the cover on.

This is better than butter, and lighter for the do-

inach, though fomechufe it only with the liquor, and

no parfley, nor liver, and that is according to diffe-

rent palates. If it is for a weak perfon, take ofF

the fkin of the chicken before you fet it on the chaf-

ingdifh. If you road it, make nothing but bread*

fauce, and that is lighter than any fauceyou can make
for a weak dornach.

Thus you may drtfs a rabbit, only bruife but a lit-

tle piece of the liver.

To boil Pigeons.

LET your pigeons be cleaned, waffled, drawn, and

fkinned. Boil °them in milk and water ten minutes,

and pour over them fauce made thus : take the livers

parboiled, and bruife them fine, with as much parfley"

boiled chopped fine. Melt fome butter,
.

mix a

little with the liver and pai (ley firfl
;
then mix all to-

gether, and pour over the pigeons.

To boil a Partridge
,

or any other JVild Fold.

WHEN your water boils, put in your partridge, let

it boil ten minutes; then take it up into a pewter-

plate, and cut it in two, laying the infides next the

plate, and have ready Tome bread fauce made thus*,

take the crumb of a halfpenny-roll, or thereabouts,

and boil it in half a pint of water, with a blade of

mace Let it boil two or three minutes, pour away

mod of the water ;
then beat it up with a little piece

•of nice butter, a little fait, and put it over a chaf-

ing-difh of coals four or five minutes, and fend it

away hot, covered clofe.
,

Thus you may drtfs any fort of wild fowl, only

boiliim it more or L Is, according to the bigiiefs.

Tucks take off the (kins before you pour the bread-

fauce over them ;
and if you road them, lav bread-

fauce under them. It is lighter than gravy for weak

flomachs.
t i



MADE PLAIN AND EASY. 277

To boil a Plaice or Flounder.

LET your water boil, throw fpme fait in, then put
in your fiflr, boil it till you think it is enough, arid
take it out of the water in a (lice to drain. Take two
Jpoonfuls of the liquor, with a little fait, a little grated
nutmeg, then beat up the yolk of an egg very well
with the liquor, and It ir in tile egg, beat it well to-
gether, with a knife carefully (lice away all the little

bones round the fill), pour the fauce over it, then let
it over a chafing-difh of coals for a minute, and fend
it hot away. Or in the room of this fauce, add melt-
ed butter in a cup.

To mince Treal or Chickenfor the Sick, or weak People.

MINCE a chicken or fome veal, very fine, take
oft the (kin, juft boil as much water as will moiften it,
aim no more, with a very iittl'e fait, grate a verv little
nutmeg : then throw a little flour over it, and when
the water boils put in the meat. Keep (halting it
about over the fire a minute

; then have ready two or
three very thin (ippets, toafted nice and brown, laid
in the plate, and pour the mince-meat over it.

To pull a Chickenfor the Sick.

^ OU mufr take as much cold chicken as you think
piopei, takeoff the fkin, and pull the meat into little
bits as thick as a quill, then take the bones, boil them
with a little fait till they are good, drain it, then
take a fpoonful of the liquor, a fpoonful of milk, a
Jut e ait of butter as big as a large nutmeg, rolled
in Hour, a little chopped parfley, as much as will lie
on a fix-pence, and a little fait if wanted. This willbeenough for half a fmall chicken. Put all toother
into the (a lice- pan; then keep fluking it till it is thick,and pour it into a hot plate.

5

To make Chicken Broth.

YOU mu ft take an old cock or larop fowl flav it •

then R.ck off all the fat, and break it nil towi h a rolling-pin, put it into two quarts of waterwith a good cruft of bread, and a blade of mace Letu boil foftly till ms as good as you would have it. If
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vou do it as it fhoulcl be done, it will take five or fix

hours doing, pour it off, then put a quart more of

boiling water, and cover it clofe. Let it boil foftly

till it is good, and (train it off. S.eafon with a very

little Fait. When you boil a chicken fave the liquor,

and when the meat is eat, take the bones, then break

them, and put to the liquor you boiled the chicken

in, with a blade of mace, and a cruft of bread. Let it

boil till it is good, and (train it off.

To male Chicken-Water.

T AKE a cock, or large fowl, flay it, then bruife it

with a hammer, and put it into a gallon of water,

with a cruft of bread. Let it boil half away, and
(train it off.

To male- White CxuJle.

YOU muft take two quarts of water, mix in four

fpoonfuls of oatmeal, a blade or two of mace, a piece

of lemon-peel, let it boil, and keep (tirring it often.

Let it boil about a quarter of an hour, and take care

it does not boil over; then (train it through a co3rfe

fieve. When you ufe it, fweeten it to your palate,

orate in a little nutmeg, and what wine is proper, and

fr it is not for a fick perfon, fqueeze in the juice of a

lemon.

To male a Brown CamUc.

BOIL the gruel as above, with fix fpoonfuls of

oatmeal, and (train it, then add a quart of good ale,

not bitter, boil it, then fweeten it to your palate, and

add half a pint of white-wine. When you do not put

inSvhite-wine, let it be half ale.

To make Water-Gruel.

YOU muf? take a pint of water, and a large fpoon-

ful of oatmeal, then i'tir it together, and let it boil

up three or four times, ftirriug it often. Do not let

it bt i! over, then drain it through a fieve. full it to

your palate, putin agood piece o! frtfh buiur, brew

it with a fpoon till the butter is all melted, then it will

be fine and finooth, and very good, Some love a

little pepper in it.
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To make Panaio.

YOU mud take a quart of water in a nice clean

fauce pan, a blade of mace, a large piece of crumb
of bread ; let it boil two minutes; then take out the

bread, and bruife it in a bafon very fine. Mix as

much water as will make it as thick as you would
have; the relt pour away, and fweeten to your pa-

late. Put in a piece of butter as big as a walnut
;

do not put in any wine, it fpoils it
;
you may grate in

a little putmeg. This is hearty and good diet for fick

people.

To loti Sago.

PUT a large fpoonful of fago into three quarters of
a pint of water, dir it, and boil it fofrly till it is as

thick as you would have it
;
then put in wine and fu-

gar, with a little nutmeg to your palate.

To boil Salop.

IT is a hard done ground to powder, and generally
fold for one diilling an ounce

;
take a large lea-fpoon-

ful of the powder and put it into a pint of boiling
water, keep dining it till it is like a fine jelly

; then
put in wine and fugar to your palate, and lemon, if

it will agree.

To make TJinglafs Jelly.

TAKE a quart of water, one ounce of ifinglafs,
half an ounce of cloves; boil them to a pint/^then
If rain it upon a pound of loaf lugar, and when cold
fweeten your tea with it. You may make the jelly as
above, and leave out the cloves. ’

Sweeten to your
palate, and add a little wine. All other jellies you
have in another chapter.

1

•'V
To make the Pefloral Brink. *

TAKE a gallon of water, and half a pound of pearl
barley, boil it with a quarter of a pound of figs fplir,
a pennyworth of liquorice diced to pieces, a quarter
of a pound of raifins of the fun doned, boil all to-
gether till half is waded, then drain it off. This is
ordered in the meafles, and feveral other diforders,
for a drink.

’
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To make Bntttred-Water, or what the Germans call Egg.
Soup, who are very fond if itfor Supper. You have it
in the Chapterfor Lent.

TAKE a pint of water, beat up the yolk of an egg
with the water, put in a piece of butter as big as"a
fmall walnut, two or three knobs of fugar, and keep
(iirrnig it all the time it is on the fire. When it be-
gins to boil, bruife it between the fance-pan and a
mug till it is fmooth, and has a great froth

; then it

is fit to drink. This is ordered in a cold, or where
eggs will agree with the flomach.

To make Seed-Water.

TAKE a fpoonful of coriander feed, half a fpoon-
ful of caraway feed bruifed and boiled in a pint of wa-
ter

;
then (train it, and bruife it with the yolk of an

egg. Mix it with- (lick and double refined fugar, ao
cording to your palate.

To make Bread-Soup for the Sick.

TAKE a quart of water, fet it on the fire in a clean
fauce-pan, and as much dry cruft of bread cut to

pieces as the top of a penny-loaf, the drier the better,

a bit of butter as big- as a-walnut; let it boil, then
beat it with a fpoon, and keep boiling it till the bread
and water is'wdl mixed, then feafon it with a very
little fait, and it is a pretty thing for a weak, ftomach.

To make Arifdal Affes-Milk.

TAKE two ounces of pearl barley, two largefpoon-

fuls of hartfliorn fliav-ings, one ounce of eringo-root,

one ounce of China-root, one ounce of prefehved gin-

ger, eighteen fnaiis bruifed with the (hells, to be boil-

ed in three quarts of water till it comer to three pints,

fathen boil a pint of new-milk, mix it with the reft,

and put in two ounces of b.dfain of Tolu. Take
half a pint in the morning, and half a pint. at night.

Cows Milk, next to Afjes Milk, done thus.

TAKE a quart of milk, fet it in a pan over night,

the next morning take off all the cream, then boil it,
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and fit it in the pan again till night; then (kim it

again, boil it, fet it in the pan again, and the next
morning (kim it, warm it blood warm, and drink it
as

.

>’°u do adt s-milk. It is very near as good, and
with tome conlumptive people it is better.

To make a good Drink.

BOIL a quart of milk, and a quart of water, with
the top-cruP of a penny-loaf, and one blade of mace,

,

a n uarter nf a
.

n hour very foftly, then pour it off, and
'vhen you drink it let it be warm.

To make Barley -’water.

PUT a quarter of a pound of pearl-barley infotwo quarts of water let it boil, Ikim if very clean,
boil half away, and Pram it off. Sweeten to your
paLte, but not too fweet, and put in two fpooitfulsof white-wme. Drink it Juke warm.

To make Sage- Tea.

TAKE a httle fage, a little balm, put it into a pan,
flice a lemon, peel and all, a few knobs of fugar, one
glafs of white-wme, pour on thefe two or three quartsof boding water, cover it, and drink when thirfty.

themom
01

! S' "t
'
r0n

?,

ea °U S h of the herbs, takethem out, otherwife it will make it bitter.

To make itfor a Child.

A UTTLE fage, balm, rue, mint, and nennvroyai, pour boiling water on, and fweeton toym.r pLSyrup of cloves, &c. and black-cherry waterjou have in the chapter of Prefer vesy
^ U

’

Liquorfor a Child that has the Thruf.

fug^e°rytSTai ’

'A*
° f '

together with the yolk ofan ege then IT’
U

,

VVe11

Ipoonful of the juice of
beat In lta lat'ge

the Pick, dip it f
i.;. if*

’ e a raS tn the end of

mouth. Give the child over"
01

-’

|

3nd °hen clean the

m,m
’ anc) the next day property Tcn‘°uth oiteu with the liquor.

} ’ wallmig the
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To boll Comfcy Roots.

TAKE a pound of comfn y roots, fcrape them

clean, cut them into little pieces, and put them into'

three pints of water. Let them boil til! there is about

a pint, then ftrain it, and when it is cold, put it into

a fauce-pan. If there is any fettling at the bottom,

throw it away ;
mix it with fugar to your palate, half

a pint of mountain-wine, and the ju.ee of a lemon.

Let it boil, then pour it into a clean earthen pot, and

fet it by for ufe. Some boil it in milk, and it is very

good where it will agree, and is reckoned a very great

itrengthener.

To make the Knuckle Broth.

TAKE twelve ftiank ends of legs of mutton, break

them well and foak them in cold fpring water for an

hour, then take a fntall brufh and fcour mem clean

with warm water and fait, then put them in two

quarts of fpring water and let them ftmmer till re-

duced to one quart. When they have been on one

hour, put in one ounce of ha r t fhorn- (havings and the

bottom of a halfpenny-roll. Be caieful to take the

feum off as it rifes : when done ftrain it off, and it

any fat remains, take it off with a knife when coid ,

drink a quarter of a pint warm when you go to bed

and one hour before you rife ;
it is a certain reftora-

tive at the beginning of a decline, or when any weak-

ens is the complaint.

N. B. If it is made right, it is the colour of calt s

foot jelly, and is ftrong enough to bear a fpoon up-

right. From the College of Phyficians, London.

A Medicine for a Diforder in the Bowls.

TAKE an ounce ofbeef-fuet, half a pint of milk,

and half a pint of water, mix them together with a

table-fpoon ful of wheat-flour, put it over the fire ten

minutes, and keep it ftirring all the time, and take

a coffee-cup full two or three times a-day.
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CHAP. XL
For CAPTAINS of SHIPS.

To make. Catchup to keep twenty Years.

TAKE a gallon of Prong Pale beer, one pound of
anchovies waffled from the pickle, a pound of

lhalots, peeled, haifan ounce of mace, half an ounce
or cloves, a quarter of an ounce of whole pepper,
three or four large races of ginger, two quarts of the
large mu Pi rooms. Haps rubbed to pieces. Coverall
this clofe, and let it fimmer till it is half wafted, thenPram it through a flannel bag- let it fland till it is
quite cold, then bottle it. You may carry it to the
indies. A fpoonful of this to a pound of frefli butter
melted, makes a fine fifli fauce; or in the room of
gravy-fauce. The Pronger and Paler the beer is, the
betier the catchup will be.

To make Fiji Sauce to keep the whole Year.

7

Y0U "?u£ take twenty-four anchovies, chop thembones and all; put to them ten flialots cut fmall ahandful of fcrapedhorfe-raddifli, a quarterof an ounceof mace, a quart of white-wine, a pint of water onelanon cut in flic es
, half a pint of anchovy Ij’?'*pint of red wine, twelve cloves, twelve pepper cornsBoil them together till it comes to a quarn P^i Poff, cover it clofe, and keep it in a cold d^y

- placeTwo fpoonfuls will be fufficient for a pound of butter*It is a pietty fauce either for boiled fowl veal &c
and^h , V°-

m °f8raVy
> ,oweri «g ^ with hot wafer*

flour

kemng K Wlth 3 pitCe ° f butter rolled ia

To pot Dripping tofry Fijh, Meat
, Fritters

, &Y.

liveive jr«,* hir.jte 6t;u?S'3
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a pound of whole pepper. Let the fat be all melted'
and juft iior, let il (land till it is hot enough to drain
through a fieve into the pot, and (land till it is 'quite

cold, then coveritup. Thus you may do what quan-
tity you' pleafe. . The beft way to keep any fort of

dripping is to turn the pot upfide down, and then no*

rats can get at it. If it will keep on ihip-board, it

will make as fine pufF-pafte cruft as any butter can do;

or cruft for puddings, & c.

To pickle Mujhr'ootnsfor thefea.

WASH them clean with a piece of flannel in fait

and water, put them into a fauce-pan and throw a

little fait over them. Let them boil up three times in-

their own liquor, then throw them into a fieve to

drain, and fpread them on a clean cloth
;

let them lie

till cold, then put them in wide-mouthed bottles, put

in with them a good deal of whole mace, a little nut-

meg diced, and a few cloves. Boil the fugar-vinegar

of your own making, with a good deal of whole pep-

per, fome races of ginger, and two or three bay-

leaves. Let it boil a few minutes, then drain it, when
it is cold pour it on, and fill the bottle with mutton,

fat fried; cork them, tie a bladder, then a leather

over them, keep it down clofe, and in as cool a

place as poflible. As to all other pickles, you hat 9

them in the chapter of Pickles.

To make Mujhiroom Powder.

TAKE half a peck of fine large thick inu (Itrooms,

wadi them clean from grit and diit with a flannel rag;

(crape out the infidc, cut out all the worms, put them

into a kettle over the fire without any water, two large

onions duck with cloves, a large handful of iait, a

quarter of an ounce of mace, two tea-fpoonfuls of

beaten pepper, let them {burner till the liquor is

boiled away, take great care they do not burn ;
then

lay them on litves to dry in the tun, or on tin plates,

and fet them in a Hack oven all night to dry, till they

will beat to powder. Prels the powder down hard

in a pot, and keep it lor life. You may put what

quantity you pleafe lor the iauce.
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To keep Mr/JJtrooms without Pickle.

28

.

TAKE large mnflirooms, peel them, fcrnpe out the
jntide, put then) into a fauce-pan, throw a little (hit
over them and let them boil in their own liquor then
throw them into a (ieve to drain, then lay them on
tin plates, and let them on a cool oven. Repeat it
often till they are perfe&ly dry, put them into a clean
none jar, tie them down tight, and keen them in a
dry place. They eat deh.cioufly, and look as well as
truffles.

To keep Artichoke-Bottoms dry.

BOIL them juft fo as you can puli off the leavesand the choke, cut them from the (talks, lay themon tin p ates, fet them in a very-cool oven, and re-peat it till they are quite dry : then put them in a pa-pe. bag, tie them up clofe, and hang them up in a dry

t
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To chefs FrjTi.

AS to frying fifli, firft wafli it very clean, then dry
it well, and flour it; take fom'e of the beef-dripping,
make it boil in rhe ftew-pan; then throw in your fifii,

and fry it of a fine light brown. Lay it on the bot-

tom of a fieve or coarfe cloth to drain, and make
fauce according to your fancy.

To bake Fijh.

BUTTER the pan, lay in the fifh, throw a little

fait over it and flour; put a very little water in the

difh, an onion and a bundle of fweet herbs, flick fome
little bits of butter, or the fine dripping, on the fifli.

Let it be baked of a fine light brown
; when enough,

lay it on a difit before the fire, and fkim off all the

fat in the pan, flrain the liquor, and mix it up
either with the fifli-faucc or flrong foup, or the

catchup.

To make a Gravy Soup.

ONLY boil foft water, and put as much of the

flrong foup to it as will make it to your palate. Let

it boil
;
and if it wan ts fait, you mufi leafon it. The

receipts for the foup you have in the chapter for

Soups.

To make Peas Soup,

GET a quart of peas, boil them m two gallons

of water till they are tender, t lien have ready a piece

of fait pork or beef, which has been laid in water the

night before
;
put it into the pot, with two large

onions peeled, a bundle of fweet herbs, celery, if

you have it, half a quarter of an ounce of whole

pepper; let it boil till the meat is enough, then take

it up, and if the foup is not enough let it boil till the

foup is good
;
then flrain it, fet it on again to boil,

and rub in a good deal of dry mint. Keep the meat

hot
;
when the foup is rcariv, put in the meat again

for a few minutes and let it boil, then fervc it away.

If you add a piece of the portable foup, it will be

very good. The onionfoup you have in the Lent
chapter.
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To make Pork-Pudding, or Beef.

MAKE a good cruft with the dripping, or mutton-
fuet, if you have it, Aired fine; make a thick cruft,

take a piece of fait pork or beef, which has been
twenty four hours in foft water

;
feafon it with a little

pepper, put it into this cruft, roll it up clofe, tie it

in a cloth, and boil it
; if ofabout four or five pounds,

let it boil five hours.

And when you kill mutton, make a pudding the
fame way, only cut the fteaks thin

;
feafon them with

pepper and fait, and boil it three hours, if large
;

or two hours, if fmall, and fo according to the fize.

Apple-pudding make with the fame cruft, only
pate the apples, core them, and fill your pudding

;
if

large, it will take five hours boiling. When it is

enough; lay it in the difli, cut a hole in the top and
ftir in butter and fugar; iay the piece on again, and
lend it to table.

A prune pudding eats fine, made the fame war
only when the cruft is ready, fill it with prunes, and
Iweeten it according to your fancy

; clofe it up, and
boil it two hours.

To make a Bice- Pudding.

TAKE what rice you think proper, tie itloofe in ;

cloth, and boil it an hour; then take it up, and un
tie it, grate a good deal of nutmeg in, ftir in a gone
piece oi butter, and fwetten to your palate. Tie i

•up dole, boil it an hour more, then take it up ant
turn it in your dill)

; melt butter with a little fugar
and a little white-wine for /auce.

°

To make a Suet Pudding.
GET a pound of fuel Hired fine, a pound of flout

rJ
m,

a
of
\currants Picked clean, half a pound o

ra.fins ftoned,. two tea-fpoonfuls of beaten mnoe,

WH ^:01 Oftinaureoff3ffron : mix all togethewith fait water very thick; then either ooif or bak

GET the liv

cut it as thin

A Liver-Puddim boiled.o
er of the fiiefcp when you kill one. and
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as much filet (bred fine, half as many crumbs of

bread or bifcuit grated, feafon it with fome fweet

herbs Hired fine, a little nutmeg grated, a little beaten

pepper, and an anchovy Aired fine ; mix all together

with a little fait, or the anchovy-liquor, with a piece

of butter, fill the cruft and clofe it. Boil it three

hours.

To male an Oatmeal-Pudding.

GET a pint of oatmeal once cut, a pound of fuet

Hired fine, a pound of currants, and half a pound ot

rnifins Honed; mix all together well with a iittle fait,

tie it in a cloth, leaving room for the fu elling.

To bake an Oatmeal- Pudd'.ng.

BOIL a quart of water, feafon it with a little fait

;

when the water boils, Hir in the oatmeal tiil it is 10

thick you cannot eafiiy Hir jour fpoon
;
then take

it off the fire, Hir in two Ipooniuls of brandy, or a giil

of mountain, and fweeten it to vour palate. Grate

in a little nutmeg, and Hir in half a pound of currants

clean w a Hi ed and picked; then butter a pan, pour it

in, and bake it half an hour.

A Rice- Pudding.baled*

BOIL a pound ofricejuH till it is tender; then

drain all the water from it as dry as you can, but do

not fqueeze it
;
then Hir in a good piece of butter, and

fweeten to your palate. Grate a fmall nutmeg in, Hir

it all well together, butter a pan, and pour it in and

bake it. You may add a few currants for change.

To male a Peas- Pudding.

BOIL it till it is quite tender, then take it up,

mine it, Hit in a good" piece of butter, a little /-d.;,

and a good deal of beaten pe per, then tie it up

ti^ht- again, boil it an hour longer and it will eat

fine. ^11 other pud lings you have in the chapter of

Puddings.

To male a Harriet) tf Fier.c/i Beans.

TAKE a pint of the feeds ol French beans, which

• ate ready di ied for fowing, wafli them clean? and put

them into a two-quart (auce-pan, fill it v\ith wa:$r,
• ' ' - . \
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and let them boil two hours : if the water wades
away too much, you mud put in more boiling water
to keep them boiling. In the mean time take almolt
halt a pound of nicefredi butter, put it into a clean
e w-pan, and w hen it is all melted, and done making

any node, have ready a pint baton heaped up with
onions peeled and diced thin, throw them into the
pan, and fry them of a fine brown, ftirrina them
about that they may bead alike, then pour 'off the
clear water from the beans into a bafon, and throw
the beans a 1 into the dew-pan

;
dir all together, ancl• . j iUl QU

throw in a large tea-fpoonf'ul of beaten
heaped full of fait, and liir all togetht

pepper, two
- - - ixSu.iu tor two or

three minutes You may make this difli of what
ncknefs you think proper (either to eat with a fpoon,

or otherways) with the liquoryou pour off the beans,for change you may make it thin enough for foup.

off he ft

15 °f
u
h
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Pr°per lhicknefs vou like it, take it

tl e vo'?
1

’f
111 a la, -e fpounful of vinegar and

f d di ked
0

rvu
beat ' The eSSs be out

difiiked. Didi it up and fend it to table.

To make a Fowl- Pie.

th-

F
m de

T
d ? r'

C
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hick cove! ' the did, withthe p.me, then take iome very due bacon n- codbo, ed ham, flic,',, and by a byerail l-a'c'lv\ nh a little pepper, then put in the fowl after i<
; •

p'cked and cleaned, and dnged
; dials* a’ very littlepopper and fait into thc beily" P ,„ in a IMawaler co

;

>r
' at!d t0 lt .« much of the drong four, as will

|the gravy quite rich, pour it boilif
P " 1Make

nnd la) on the 1 i ci curain.
S hot into the pie,

To make a Chrjhhe Pork- Piefor Sea.

r th3t ^ b-‘ boiled, cut it
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a layer of meat, feafoned with a little pepper, and a

layer of potatoes
;
then a layer of meat, a layer of

potatoes, and fo on till your pie is full. Seafon it

with pepper when it is full, lay fome butter on the

• top, and till your difh above half full of foft water.

Clofe your pie up, and bake it in a gentle oven.

To make Sea- Venifon.

WHEN you kill a flieep, keep flirring the blood all

the time till it is cold, or at leaft as cold as it will be,

that it may not congeal ;
then cut up the fheep, take

one fide, cut the leg li ke a haunch, cut off the fhoiil-

der and loin, the neck and breaft in two, lleep them

all in the blood, as long as the weather will permit

you, then take out the haunch, and hang it out of the

fun as long as you can to be fweet, and road it as you

doa haunch of venifon. It will eat very fine, efpe-

ciallv if the heat will give you leave to keep it long.

Take off all the fuet before you lay it in the blood,

4 ike the other joints and lay them in a large pan, pour

over them a quart of red-wine, and a quart of tape

vinegar. Lay the fat fide of the meat downwards in

the pan, on a hollow tray is bell, and pour the wine

end vinegar over it : let it lie twelve hours, then take

thft neck, breaft, and loin out of the pickle; let the

iiioulder lie a week, if the heat will let you, run it

with bay -fait, fait-petre, and coarfe fugar, of eacn a

quarter of an ounce, one handful of common la.i,

and let it lien week or ten days. Bone the neck, brealt,

and loin
;

feafon them with pepper and fait to vour

palate, and make a pally as you do for venifon. Boil

the' bones for gravy to fill the pie. when it comes on,

of the oven
;
and the fliouldcr boil lieflt out o. 1 1..

pickle, with a peas-pudding.
, , , .

And when you cut up the flieep, taae ttm icai
,

liver, and lights, boil them a quarter of an hour, then

cut them fniall, and chop them very fine; feafon them

with four blades of mace, twelve cloves, and a large

nutmeg, all beat to powder. Chop a pound of fue

fine, half a pound of fugar, two pounds ot currants

clean wafhed, half a pint of red-wine, mix all « eU

together, and make a pie. Bake it an liour . 1 is v
)

choice.
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To make Dumplings whenyou have White -Bread.

TAKE the crumb of a two-penny loaf grated fine,

as much beef-fwet fhred as fine as poffible, a little fait,

halt a lmall nutmeg grated, a large fpoonful of fugar,
beat two eggs with two fpoonfuls of lack, mix all
well together, and roll them up as big as a turkey’s
egg. Let the water boil, and throw them in. Half
an hour will boil them. For fauce, melt butter with
a little fait, lay the dumplings in a difli, pour the
Luce over them, and drew fugarall over the difli.

Thefe are very pretty, either at laud or fea. You
rmifl obferve to rub your hands with flour when you
take them up.

The porta Me- foup to carry abroad, you have ia
the fixth chapter.

CHAP. XII.

Of HOG’s-PUDDINGS, SAUSAGES, Sec.
*

. i

To make Almond ITog's-Puddijigs.

TAKE two pounds of beef-fuet or marrow, fhred
very fmall, a pound and a half of almonds

blanched, and beat very fine with rofe-watcr, onepound of grated M ead, a pound and a quarter of fine
lugar, a little fait, half an ounce of mace, nutmeg
and cinnamon together, twelve yolks of eggs, fmVr
whites, a pint of fack, a pint and a half of thick
cream, feme rofe or orange-flower water : boil the

t

C™’ ,1£
;

tl‘efntfronina bag. and dip in the creamto colour it. hirft beat your eggs very well ; thenfiirm your almonds, then the fpice, the Fait and

o?Kt,
a

'i'rr n
Xa y?

llr ll1 § ra£hents together
; fill vour

g its half full, put fume bits of citron in the guts as

Of
l

Ln l our
01

’ Uethem "P ’ and boil lhem a quarter
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Another Way.

TAKE a pound of beef-marrow chopped fine, half

a pound of fweet almonds blanched and beat fine,

with a little orange-flower or rofe-water, half a pound

of white bread grated fine, half a pound of currants

clean waflied and picked, a quarter of a pound of

fine fugar, a quarter of an ounce of mace, nutmeg,

.and cinqamon together, of each an equal quantity,

and half a pint oi fack
;
mix all well together, with

half a pint of good cream, and the yolks of four eggs.

Fill your guts half full, tie them up, and boil them

a quarter of an hour, and prick them as they boil to

keep the guts from breaking. You may leave out the

currants for change: but then you muft add a quarter

of a pound more of fugar.

A third Way.

HALF a pint of cream, a quarter of a pound of fu-

rrar, a quarter of a pound of currants, the crumb ot

a halfpenny roll grated fine, fix large pippins pared

and chopped fine, a gill of fack, or two fpoonfuls of

rofe-water, fix bitter almonds blanched and beat tine,

the yolks of two eggs, and one white beat fine ;
mix

all together, fill the guts better than halt full, and boil

ithem ia quarter of an hour.

To make Hog's- Puddings, <with Currants.

TAKE three pounds of grated bread to four pounds

of beef fuel finely (bred, two pounds of currants c.ean

picked and walked, cloves, mace, and cinnamon ot

each a quarter of an ounce finely beaten, a little Lit,

a pound and a half of fugar, a pint ot hek.-aqrat

of cream, a little rofe-water, twenty eggs well beaten,

but half the whites ;
mix all thefc well together, ta

the guts half full, boil them a little, and prick the

as they boil, to keep them from breaking the guts.

Take them up upon clean cloths, then .ay t rem

your difli; or when you ufethem boil them a tew mi-

nutes, or eat them cold.

To make Black Puddings.

FIRST, before you kill vour hog, get a peck o

r-uts,' boil them half an hour in water: then dram
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them, and put them into a clean tub or large' pan :

then kill your hog, and fave two quarts of the blood

of the hog, and keep {Turing it till it is quite cold ;

then mix it with your gruts, and dir them well toge

ther. Seafon with a large fpoonful of fait, a quarter

of an ounce of cloves, mace, and nutmeg together,

an equal quantity of each
;
dry it, beat it well, and

mix in. Take a little winter favor)', fweet marjoram,
and thyme, pennyroyal dripped of the (talks, and
chopped very fine

; juft enough to feafon them, and
to give them a flavour, but no more. The, next day,

take the leaf of the hog and cut into dice, fcrape and
wafli the guts very clean, then tie one end, and begin
to fill them

; mix in the fat, as you fill them, be fure

put in a good deal of fat, fill the (kins three parts full,

tie the other end,.and make your puddings what length
you pleafe

;
prick them with a pin, and put them in

a kettle of boiling water. Boil them very foftly an
hour

; then take them out, and lav them on clean
It raw.

In Scotland, they make a pudding with the blood of
a goofe. Chop off the head, and fave the blood; dir
it till it is cold, then mix it with gruts, fpice, fait,

and fweet herbs, according to their fancy, and fome
beef-luet chopped. Take the fkin of the neck, then
pull out the wind-pipe and fat, fill the lkin, tie it at
both ends, fo make a pie of the giblets, and lav the
pudding in the middle. Or you may leave the gruts
Out if you pleafe.

Savuloys.

fi* pounds of young pork, free it from bone
and (kin, and fait it with one ounce of falt-petre, and
a pound ot common fait, for two days; chop it verv
1 ne, put in three tea-fpoon fuls of pepper, twelve fa ge
leaves c ho pt fine, and a pound of grated bread. Mix
n well, and fill the guts, and bake them half an hour
Jn a Hack oven, and eat either hot or cold.

To make fine Saufiages.

^
VOUmudtake fix pounds of good pork, free from(km, gnftles, and fat, cut it 'very (mall, and beat it ina mortar ml it is very fine

; then flired'fix pounds of
O 3
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beef-fuet very fine and free from all (kin. Shred it ar
fine as poflible : then take a good deal of fage,

wafii it very dean, pick off the leaves, and Aired it

very fine. Spread your meat orva clean drcfier or ta-

ble
;

then fliake the fage all over, about three large

fpoonfuls; Hired the thin rind of a middling lemon
and throw over, with as many fweet herbs, when Hired

fine, as will fill a large fpoon
;
grate two nutmegs

over, throw over two tea-fpoonfuls of pepper, a large

fpoonful of fait, then throw over the fuet, and mix it

all well together. Put it down elofe in a pot; when
you ufe them, roll them up with as much egg as will

make them rod fmooth. Make them the fizeof a fau-

fage, and fry them in butter or good dripping. Be
fare it he hot before you put them in, and keep rolling

them about. When they are thorough hot, and of a

fine light brown, they are enough, You may chop
this meat very fine, if you do not like it beat. Veal

eats well done thus, or veal and pork together. You
may clean fome guts and fill them.

To make common Saufaget.

TAKE three pounds of nice pork, fat and lean to*

get her without (kin or griflle', chop it as fine as pof-

fible, feafon it with a tea-fpoonful of beaten pepper,

and two of fait, fome fage fhred fine, about three te3-

i'poonfuls ;
mix it well together, have the guts very

nicelv cleaned, and fill them, or put them down in a

pot, fo roll them of what fizc you pleafe* and fry

them. Beef makes very good faufages.

Oxford Saufagcs.

TAKE a pound of lean veal,- a pound of young

pork, fat and lean, free from Ik in and griftle, a pound
of beef fuet, chopt all fine together; put in half a

pound of grated bread, half the peel of a lemon Hired

fine, a nutmeg grated, fix fage leaves wafiied and

chopped very fine, a tea-fponiul of pepper, and two

of fait, fome thyme, favory, and marjoram, Hired

fine. Mix it all well together, and put it elofe down
in a pan when you ufe it

;
roll it out the fize of a

common faufage, and fry them in frefll butter of a
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line brown, or broil them over a clear fire, and fend

them to table as hot as poffible.

To make Bologna Saujages.

TAKE a pound of bacon, fat and lean together, a

pound of beef, a pound of veal, a pound of pork,
a pound of beef-fuet, cut them final! and chop thdm
fine, take a fmall handful of fage, pick off the leaves,

chop.it fine, with a few fweet herbs ; feafon pretty

high with pepper and fait. You mil ft have a large

gut, and fill it, then fet on a fauce-pan of water,
when it boils pur it in, and prick the guts for fear of
burning. Boil it foftly an hour, then lay it on clean
ftraw to dry.

CHAP. XIII.

To POT, and make HAMS, See,

To pot Pigeons or Fowls.

CUT off their legs, draw them and wipe them
with a cloth, but do not wafii them. Seafoa

them pretty well with pepper and fait, put them into a
pot, with as much butter as you think will cover
them, when melted, and baked very tender; then
drain them very dry from the gravy

; lay them on a
cloth, and that will luck up all the gravy

;
feafon

them again with fait, mace, cloves, and pepper,
beaten fine, and put them down dole into a pot.
lake the butter, when cold, clear from the gravy,
fet it before the fire to melt, and pour over the birds

;

it you have not enough, clarify fome more; and let
the butter be an inch thick above the birds. Thus
you may do all forts of fowl

;
only wild fowl fnouid

be boned, but that you may do as you pleafe.

To pot a cold Tvtigue, Beef, or V^cnlfon.

CUT. it fmall, beat it well in a marble mortar, with
meltt.d butter, feafon it with mace, cloves and nutmeg-

O +
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beat very fine, and fome pepper and fait, til] the meat
is mellow and fine; then put it down clofe in your
pots, and cover it with clarified buttc-r. Thus you
may do cold wild fowl

;
or you may pot any fort of

cold fowl whole, feafoning them with what fpiceyou
pleafe.

To pot Venifon.

TAKE a piece of venifon, fat and lean together;
lay it in a difh, and flick pieces of butter all over,
tie brown paper over it, and bake it. When it comes
out of the oven, take it out of the liquor hot, drain
-it, and lay it in a difh

;
when cold, take off all the

/kin, and beat in a marble mortar, fat and lean toge-
ther, feafon it with mace, cloves, nutmeg, black pep-
per, and fait to your mind. When the butter is cold
that it was baked in, take a little of it, and beat in

with it to moiften it; then put it down clofe, and
cover it with cldrified butter.

You mu ft be lure to beat it till it is like a pafte.

To pot a Hare.

TAKE a hare that has hung for four or five days,
cafe it, and cur in quarters

;
put it in a pot, feafon

it with pepper, fait, and mace, and a pound of but-
ter over it, and bake it four hours. When it comes
out pick it from the bone?, and pound it in a mortar
with the butter that comes off your gravy, and a little

beaten cloves and mace, till it is fine and fmooth,
then put it clofe down in potting pots, and put clari-

fied butter over it
;

tie it over with white paper.

To pot a Tongue .

TAKE a neat’s tongue, rub it with a pound of

white fait, an ounce of fait petre, half a pound of

coarfc fugar, rub it well, turn it every day in this

pickle for a fortnight. This pickle will do feveral

tongues, only adding a little mere white fait; or we
generally do them after our hams. Take the tongues

out of the pickle, cut off the root, and boil it well,

till it will peel
;
then take your tongues and feafon

them with fait, pepper, cloves, mace, and nutmeg,

all beat fine; rub it well with your hands whilft it 13
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1;ot
;
then put in a pot, and melt as much butter as

will cover it all over. Bake it an hour in the oven,
then take it out, let it Band to cool, rub a little frefti

fpiceonit: and when it is quite cold lay itinyour
pickling-pot. When the buttet L* cold you baked it

in, take it clean from the gravy, fet it in an earthen
pan before the fire

; and when it is melted, pour it

over the tongue. You may lay pigeons or chickens
on each fide

;
be Aire to let the Dutter be about an

inch above the tongue.

A fine lAny to pot a Tongue.

TAKE a dried tongue, boil it till it is tender, then
peel it

; taken large fowl, bone it; a goofe, and bone
it, take a quarter of an ounce of mace, a quar-
ter of an ounce of cloves, a large nutmeg, a quarter
of an ounce of black pepper, beat all well together j
a fpoonful of fait; rub the in fide of the fowl well’
and the tongue. Put the tongue into the fowl

;
then

lenfon the goofe, and fill the goofe with the fowl and
tongue, and the goofe will look as if it was whole.
La\ it in a pan that will juft hold it, melt frefii butter
enough to cover it, fend it to the oven, and bake it
an hour and a half ; then uncover the pot, and take
out the meat.* Carefully drain it from the butter la

1/
it on a coarfe cloth till it is cold, and when the butter
is cold, take off the hard fat from the gravv, and layn Defore the fire to melt, put your meat into the pot
again, and pour the butter over. If there is not
enough, clarify more, and let the butter be an inch

fin°e

V

Vnd F'f ft*
'vil1 keeP a S™ while, cats

fine, and looks beautiful. When you cut it, it muft

urettv T?

r° fS

t'?
yS d0Wn t ' ,,rou A' 1

> and looks very

vn"v r
ake* 3 pretfy corner l|ifl1 at table, or fide-d.lh for fupper If you cut a (lice down the o ; equite through, lay it in a plate, and gamiih witligreen parfley, and nafturtium-flowirs. 1/ Vou will beat the expence, bone a turkey, and but over rim

rLe?^rVe
’ WllCn

-

y0U p ,t ir
>

t0 favt a little ofthe fp lce to throw over it, before the la ft butter isput on, or tne meat will not be feafoned enough
O 5

b ‘
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To pot Beef like Venifon.

CUT the lean of a buttock of beef into pound'
pieces; for eight pounds of beef take four ounces of
falt-petre, four ounces of bay-falt, a pint of white
fait, and an ounce of fal prunella : beat the flits alt

very fine, mix them well together, rub the falts into

the beef; then let it lie four days, turning it twice a

day, then put into a pan, cover it with pump-water*
and alittle of its own brine; then bake it fn an overr

-with houfhold bread till it is as tender as a chicken*
then drain it from the gravy, and bruife it abroad,

and take out all the fkin and (inews
;
then pound it in

a marble mortar, then lay it in a broad difli, mix in>

it an ounce of cloves and mace, three quarters of

an ounce of pepper, and one nutmeg," all beat very

fine. Mix all very well with the meat, to make if

a little rooid
;
mix it very well together, prefsit down

into pots very hard, fet it at the oven’s mouth juft to-

fettle, and cover it two inches thick with clarified

butter. When cold, cover it with white paper.

To pot Cliejhire-Cheefe.

TAKE three pounds of Chefhire-cheefe, and put

it into a mortar, with half a pound of the bed frefh

butter you can get, pound' them together, and in the

beating add a gill of rich Canary wine, and half an

ounce of mace finely beat, then lifted like a fine pow-

der. When all is extremely well mixed, prt fs it

hard down into a gallipot, cover it with clarified

butter, and keep it cool. A (lice of this- exceeds aiL

the cream- Cheefe that can be made.

To collar a Breaft of l' cal.

TAKE a bread of veal, and bone it; beat it with

a rolling-pin, rub i; over with the yolk of an egg>.

beat a little mace, cloves, nutmeg, and pepper ' ery

fine, with a little lair, a handful of paiflcy, and foma

fwe.et herbs, and lemon-prel fined fine, a few crumbs

uf bread. Mix all together, and drew over; roll it

up very tight, bind it with a fillet, and. wrap it in a
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pretty fait, then hang it up by one end til! cold.

Make a pickle: to a pint of fait and water put half

a pint of vinegar, and lay it in a pan, and let the

pickle cover it ;
and when von ufe it, cut it in dices,

and garnidi with parlley and pickles.

To make Marble Veal.

TAKE a neat’s tongue, and boil it till tender ;

peel it, and cut it in dices, and beat in a mortar with
a pound of butter, with a little beaten mace and pep-
per, till it is like a pafte

;
have fome veal dewed and

beat in the fame manner; put fome veal in a potting-
pot, then fome tongue in lumps over the veal, then
fome veal over that, tongue over that, and then veal
again; prefs it down hard, pour fome clarified butter
over it, keep it in a cold dry place, and when you
ufe cut it in dices, and garnidi with parfley.

To collar Bee/

i

TAKE a piece of thin flank of beef,' and bone it:
-

cut the lk;n off, then fait it with two ounces of fnlt-
petre, twoouncesof fal-prunella, two ounces of bay*
fait, half a pound of coarfe-fugar, and two pounds of
white-fair, beat the hard fa Its fine and mix all toge-
ther; turn it every day, and rub it with the brine
wed, for eight days; then take it out of the pickle
waflj it, and wipe itdry

; then take a quarter of an
ounce of cloves,, and a quarter of an ounce of mace
twelve corns of all-fpice, and a nutmeg beat very
fine, with a fpoonful of beaten pepper, a lame quar-
tity of chopped parfley, with fome fweet heifijs chop-
ped fine

; fprinkle it on the beef, and roll it up very
tight, put a coarfe cloth round, and tie it very tig-ht
with beggars tape : boil it in a large copper of wafer,
if a large collar, fix hours

; a fmall one five hours •

take it our, and put it in a prefs till cold; if you have
never a prefs, put it between two boards, and a lareeweight upon it till it is cold

; then take it out of thec oth, and cut into dices. Garnidi with raw-parf-
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To collar Salmon.

TAKE a fide of falmon, cut off about a handful
®f the tail, wafli your large piece very well, and dry it

with a cloth
;
then wall) it over with the yolks of

eggs
;
then make fome force-meat with that you cut

off the tail, but take care of the fkin, and put to ir

a handful of parboiled oyfters, a tail or two of lob-

Iter, the yolks of three or four eggs boiled hard, fix

anchovies, a good handful of fweet herbs chopped
fmall, a little fait, cloves, mace, nutmeg, pepper, all

beat fine, and grated bread. Work all thefe together

into a body, with the yolks of eggs, lay it all over

the flefliy part, and a little more pepper and fait over

the falmon
;

fo roll it up into a collar, and bind it

'with broad tape; then boil it in water, fait, and vine-

gar, but let the liquor boil fil'd, then put in your col-

lar, a bunch of fweet herbs, diced ginger and nut-

meg. Let it boil, but not too fad. It will take near

two hours boiling; and when it is enough, take it

tip
: put it into your foufing-pan, and when the pickle

3s cold, put it to your falmon, and let it (land in it

till u fed . Or you may pot it
;
after it is boiled, pout-

clarified butter over it. It will keep longed fo
;

but

either way is good. If you pot it be lure the butter

be the niceft you can get.

To make Dutch Beef.

TAKE the lean of a buttock of beef raw, rub it

well with brown fugar all over, and let it lie in a pan

or tray two or three hours, turning it two or three

times,' then fait it well with common fall and Salt-

petre, and let it lie a fortnight, turning it every day ;

then roil it very ltrait in a coarfe cloth, put it in a

cheefe-prefs a day and a night, and hang it to dry in

a chimney. When you boil it, you mult put it in a

cloth : when it is cold, it will cut in divers as Dutch

beef.

To make Sham Brawn.

TAKE the belly piece and head of a young porker,

rub it well with falt-petre, let it lie three or four days,

wadi it clean
;

boil the head, and take off all the

meat, and cut it in pieces, have tour neat’s feet,
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boiled tender, take out the bones, and cut it in thin
Dices, and mix it with the head, and lay it in the
belly-piece, and roll it up tight, and bind it round
with (beet-tin, and boil it four hours, take it up and
fet it on one end, put a trencher on it within the tin,
and a large weight upon that, and let it (land all
night, in the morningtake it out, and bind it with a
fillet, put it in fpring water and fait, and it will be fit

u
vb'

When you ufe it, cut it in dices like brawn.
Garnidi with pardey. Obferve to change the pickle
every four or five days, and it will keep a long time.

Tofoufe a Turkey in Imitation of Sturgeon.

YOU mud take a fine large turkey, drefs it very
clean, dry and bone it, then tie it up as you do dur«.
geon, put into the potyou boii it in one quart of white
wine, one quart of water, one quart of good vinegar
a very large handful of fait, let it boil, ftim it well’and then put in the turkey. When it is enough take
it out and tie it tighter. Let the liquor boii a little
longer, and if you think the pickle wants more vine-gar or fait, add it when it is cold, and pour it uponne turkey. It will keep fame months, covering itclofe from the air, and keeping it in a dry cool place.Du it with od, vinegar, and fugar, juft as you like

' Som
,

e adl
^
lre u niore than fturgeon

; it looks prettycovered with fennel for a fule-difli.
17

To pickle Pork.

BONE your pork, cut it into pieces, of a fizefit tohe in the tub or pan you defign it to lie in !
peces well with fait. pet,-e, flien

nece well
;

Iny a of coin Vak ifbZZOf your vellcl, cover every piece over with commonfidt, lay them one upon another ns r!ofP .

°n
filling the hollow places on the tides with" lab'

‘*4*
you: fa t melts on the top, fl rew on mo

j

As
coarfe cloth over the veflel n

’
Ja^ a

-ight on the hoard totipIt^vn?^'
C*covered, it will, thus ordered, keep the wU fe

Put a pound of falt-Detre md *

P " whole year,

fait to a hog:
P d tW0 ^0Unds 4iy.
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_A Pickle for- Pork which is to be eat foon.

YOU muff take two gallons of pump-water, one

pound of bay-fair, one pound of coarfe fugar, fix

ounces of faltpetre; boil it aIl
J

together, and fkim it

when cold. Gilt the pork in what pieces you pleafe,

lav it down clofe, and pour the liquor over it. Lay

a weight on it to keep it clofe, and cover it clofe from

the air, and it will be fit to life in- a week. If you

find the pickle begins to fpoil, boil it again, and fkiin

it
;
when it is cold, pour it on your pork again.

To make Teal Hams.

CUT the leg of veal like a ham, then take a pint
*
0 f bay-fait, two ounces of fait-petre, and a pound of

common fait
;
mix them together, with an ounce ot

juniper-berries beat; rub the ham well, and lay it on

a hollow tray, with the fkinny fide downwards. Rub
it evtry day with the pickle for a fortnight. You may

boil it, or parboil and roaft it. In this pickle you.

may do two or three tongues, or a piece of pork.

To make Beef Ha/m.

YOU mufi take the leg of a fat, but fmall beef,

the fat Scotch or Welih cattle is belt, and cut it ham-

fafhion. Take an ounce of bay fait, an ounce of

falt-petre, a pound of common fait, and a pound of

coarfe fupar (this quantity for about fourteen or fif-

teen pounds weight, and fo accordingly, if you pickle

the whole quarter,) rub it with the above ingredients,

turn it every day, and rub it well with the pickle

for a month. Take it out and roll it in bran or faw-

duft, then hang it in wood-fmoak, where there is but

little

5

fire, and a conftanr fmoke for a month; then

take it down, and hang it in a dry place, not hot,

and keep it for ufe. You may cut a piece off as vou

have occafion, and either boil it, or cut ft in rafliers,

and broil it with poached eggs, or boil a piece, and it

eats fine cold, and will flivtr like Dutch beet. After

this beef is done, you mav do a thick ;>i :ket of beef

in the fame pickle. Lit it lie a month, rubbing it

everyday with-the pickle, them boil it till it isiender,
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Jiang it in a dry place, and it eats finely cold, cut in.
flices on a plate. It is a pretty thing for a fide dilh,
or for faipper. A flioulder of mutton laid in this pic-
kle for a week, hung in wood-fmoke two or three
days, and then boiled with cabbage, is very good.

To make Mutton Hams

\

YOU mild take a hind-quarter of mutton, cut it
like a ham, take an- ounce of falt-petre, a pound of
coarfe fugar, a pound of common fait, mix them
and rub your ham, lay it in a hollow tray with
the downwards, rub it every day for a fortnight
then roll it in thefaw-duft, and hang it in the wood-

1

°ke a fortnight,'- then boil it and hang it in a drv
place, and cut it out in ra fliers, and broil it- as von
want, >-

To make Pork Hams.
YOU muft take a fat hind-quarter of pork • and''cut off a fine ham. Take two Ounces offaffpe^apound of coarfe fugar, a pound of common fait and

rwe7
n7et

0f
tr

I ' PrUneI1
,

a
’-

a,h°^ rhe^ -b
: "*

,

Let !t lle a month in this- pickle, turning andrubbing ,t every day, then hang it in wood-fmoke asyou do beef m a dry place fo at no heat comes to itand if you keep them Jong, hang them a month ortwo in a damp place, and.it will make them cut fine

them
37

-

here hams 1,1 water t'H you boilthem, and bod them in a copper, if you haveAn*
rte b.ggeff pot you have. /£ "

boiler "I

them be foiir or five hours before thevbod. Skim the pot well and often,. till it boils, IfV?,

\

very large one, three hours will boil it if a fm II n

vour 6„ge,, makl, figuff. K|
vour ham in as much wato,

‘difli.

you
"boil;

Be fare to boil
you can, and to keep it.lkimming all tire ‘time till

ts

it
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This pickle does finely for tongues, afterwards to

lie in it a fortnight, and then hang in the wood fnioke
a fortnight, or to boil them out of the pickle.

Yorklhire is famous for hams; and the teafon is

this
;
their fait is much better than ours in London

;
it

is a large clear fait, and gives the meat a fine flavour.

1 ufed to have it from Malden in Eflex, and that fait

will make any ham as fine as you can defire. It is by
much the beft fait for fairing of meat. A deep hol-

low wooden tray is better than a pan, becaufe the

pickle fwells about it.

When you broil any of thefe hams in dices, or

bacon, have fome boiling water ready, and let the

dices lie a minute or two in the water, then broil

them
;

it takes out the fait and makes them ear finer.

To make Bacon.

TAKEa fide of pork, then take off all the in fide-

fat, lay it on a long board or drefler, that the blood

may run away, rub it well with good fait on both

fnles, let it lie'thus a day, then take a pint of bay-fair,

a quarter of a pound of falt-petre, beat them fine,

two pounds of coarfe fugar, and a quarter of a pecri

of common fait. Lay your pork in fomething that

will hold the pickle, and rub it well with the above

ingredients. Lay the fltinny fide downwards, and

rub it every day with the pickle for a fortnight;

then hanv it in wood fmoke as you do the beef, and

afterwards hang it in a dry place, but not hot. h ou

are to obferve, that all hams and bacon dioiikl hang

clear from cverv thing anil not againft a " ail.

Obferve to wipe off all the old fait before you put

it into this pickle, and never keep bacon or hams in

a hot kitchen, or in a room where the fua comes. It

makes them all ruftv.

Tofave potted Birds, Tat begin m be bad.

J Have Ren potted birds which have come a great-

wav, often fmell fo bad, that nobody could bear .he

fmel! for the ranknefs of the butter, and by managing

them in the following manner, have made them as

good as ever was eat.
5

Set a large fauce-pan of clean water on t ie fire;

wn it boils, take off the butter at the to p, then take
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the fowls out one by one, throw them into that fauce-
pan ot water half a minute, whip it out and drv it
ln a c,ean cloth infide and out : fo do all till they are
quite done. Scald the pot clean; when the birds are
quite cold, feafon them with mace, pepper, and fait
to your mind, put them down clofe m a pot, and
pour clarified butter over them.

To pickle Mackerel, called Caveact.
C _UT your mackerel into round pieces, and divide

one into fiveorfix pieces : td fix large mackerel you
may take one ounce ol beaten pepper, three large
nutmegs, a little mace, and a handful of fair Mix
ynurtait and beaten fpice together, then make two or
three holes in each" piece and thrufi the feafoning into
be holes with your finger, rub the pieces all over with
the feafoniRg, fry them brown in oil, and let them
ftand till they are cold, then put them into vinegar,and cover them with oil. They will keep well covered
agieat while, and are delicious.

C H A P. XIV.

OF PICKLING.
T

> pickle Walnuts Green.

npAKE the largeft ami clearefl you can get pareA ' « thin Jfoo can ha»e a tab of f'pifZ.water ltandmg bv von th™.., .1 * f>

the

m
'r

Pl,t

t|

imo the water a pound of bay-fair " Ie°t

every layer of walnuts lay a 1 n-erJ’
Letu '

een

them finnd all night, then pour the vineofr fromo~: 4
5 *

*

tie them over with a woollen rWI ,

" y
u
°Ur nufs »

a week
; then pour that Icltle a ? f‘

theni -ft™d

clean with a niece of fl-1, 1
. 7 0llr ni,tspiece or flannel, then put them again m
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your jar, with vine-leaves, as above, and boil fred*

vinegar. Put into your pot to every gallon of vinegar,

a nutmeg diced, cut four large races of ginger,

a quarter of an ounce of mace, the fame of cloves, a

quarter of an ounce of whole black-pepper, the like

ot Ordingal pepper; then pour your vinegar boiling

hot on your walnuts, and cover them with a woollen

cloth. Let it ftand three or four days, fo do two or

three times, when cold put in half a pint of muftard-

feed, a large flick of horfe-raddidi diced, tie them
down clofe with a bladder, and then with a leather.

They will be fit to eat in a fortnight. Takea large

onion, flick the cloves in, and lav in the middle of

the pot. If you do them for keeping, do not boil

your vinegar, but then they will not be fit to eat un-

der fix months, and the next year you may boil the

pickle this way. They will keep two or three years

good and firm.

To pickle Walnut: White.

TAKE the larged nuts you can get, juft before

the died begins to turn, pare them very thin till the

white appears, and throw them into fpring- water,

with a handful of lalt as you do them. Let them

ftand in that water fix hours, lay on them a thin-

board to keep them under the water, then fet a ftew-

pan on a charcoal fire, with clean fpring water; take

your nuts out of the other water, andput them into

the ftew-pan. Let them fimmer four or five minutes,

but not boil, then have ready by you a pan of fpring-

water, with a handful of white fait in it, ftir it with

your hand till the fait is melted, then take your nuts-

out of the dew-pan with a wooden ladle, and put

them into the cold, water and fait. Let them ftand a

quarter of an hour, lav the board on them as beloie ;

if they are not kept under the liquor they will turn

black, then lay them on a cloth and cover them w it It.

another to dry, then carefully wipe them with a folt

cloth put them into your jar or glals, with tome

blades of mace and nutmeg diced thin. Mix your

fpice between your nuts, and pour Jiftilled vinegar

over them; firft let your glals be lull of nuts, pour

tniHton-fat over them and tie a bladJer and then a

leat her..
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To pickle Walnuts black.

^ OU mud take large full grown nuts, a( their full
growth before they are hard, lay them in fait and
water; let them lie two days, then fhift them into
frefh water; let them lie two days longer; then fhift
them again, and let them lie three in your pickling
jar. When the jar is half full-, put in 'a large onion
itucK with cioves. To a hundred of walnuts put in
jalf a pint of milliard feed, a quarter of an ounce of
mace, half an ounce of black pepper, half an ounce
of all.fptce fix bay-leaves, and a fiick of horfc-ra-

‘ * * kil vour jar, and pour boiling vinegar over
them. Cover them with a plate, and when they are
cold tie them down with a bladder and iea'ther,
and they will be fit to eat in about two or three
mont is. The next year, if any remains, boil up
}our vinegar again, and fkim it; when cold pour itover your walnuts. This is by much the heft pickle
forufe; therefore you may add more vinegar to it,what quantity you pleafe. If you pick ,* a

’

rnany walnuts, and eat them faff, make your picklefora hundred or two, the reft keep in (Long brmeoffaltand water boded till it will bear an egg, and as

izzrrc m,hr '">wi,h^ ^
In the V

Caie thcy are Covered with P'ckie.

ritv t

man,,er y°u maY ^ a fmaller quan-

Cover it clofe, and let them hand a fortnight -
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1o pickle Gerk/ns.
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a,,o„ of water two ptL* TSuTA SdTS



3oS THE ART OF COOKERY .

get her, and throw in your gerkins, wadi them out in
two hours, and put them to drain, let them be drained
very dry, and put them into ajar; in the mean time
get a bell-metal pot, with a gallon of the btft white-
wine vinegar, balfan ounce of cloves and mace, one
ounce of ail-fpice, one ounce of muftard feed, a dick
of horfe-radifh cut into flices, fix bay leaves, a little

dill, two or three races of ginger, cut in pieces, a

nutmeg cut in pieces, and'a handful of fait ;
bod it

lip in the pot all together, and put it over the gerkins

;

cover them clofe down, and let them fiand twenty-,

four hours; then put them in your pot, and fimmer
them over the (love til! they are green

;
be careful not

to let them boil, if you do, you will fpoilthem
;
then

put them in a jar, and cover them clofe down till

cold
;
then tie them over with a bladder, and a leather

over that; put them in a cold dry place. Mind
always to keep your pickles tied down clofe, and take

them out with a wooden fpoon, or a fpoon kept on
purpofe.

To pickle large Cucumbers in flices.

TAKE the large cucumbers before they are too

ripe, flice them the thicknefs of crown pieces in a

pewter difh
;

to every dozen of cucumbers flice two

large onions thin, and fo on till you have fried the

difh, with a handful of fait between every row; then

cover them with another pewter difh, and let them

fiand twenty four hours, then put them into a cullen-

der, and let them drain very we l
;

put them in ajar,

cover them over with white wine vinegar, and let

them fiand four hours
;
pour the vinegar from them

into a copper fauce-pan, and boil it with a little fait :

put to the cucumbers a little mace, a little whole

pepper, a large race of ginger fliced, and then pour

the boiling vinegar on. Cover them cioie, and when

they are cold tie them down. They will be fit to eat

in two or three days.

,
To pickle Afparagus .

TAKE the largeft afparagus you can get, cut off

the white ends, and wafh the green ends in fpring-

Watcr, then put them in another clean water, and let
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them lietwo or three houVs in it; then have a large
broad flew pan full of fpring water with a good
large handful of fait; fet it on the lire, ‘ and- when it

boils put in the grafs, nofc,tied up but loofe, and not
too many at a time, for fear you break the heads.

—

Juft fcald them, and no more, take them out with a
broad fkimmer and lay them on a cloth to cool.

J hen for your pickle take a gallon, or more accord-
ing to your quantity of afparagus, of white wine
.vinegar, and one ounce of bay-fair, boil it, and put
your afparagus in your jar

;
to a gallon of pickle, two

nutmegs, a quarter of an ounce of mace, the fame ofwhole white-pepper, and pour the pickle hot over
them. Cover thenywith a linen cloth, three or four
tunes double, let them hand a week longer, boil the
pickle again, and pour it on hjot as before. When
they are cold, cover them clofe with a bladder and

1 0 pickle Peaches.

TAKE your peaches when thev are at theinfullgmvvth, juft before they turn to be ripe
; oe fore thev

y
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hink
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m
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(

take as mu chZyou think will cover them, make it fait enouoh to bear

each
S

-

S,

Mi

Vlth and COmmo11 /altan equal quantity

J ‘
’ then P llt ln y°ur peaches, and lay a thin boardover them to keep them under the water. & them

them verfcSf
th

K
n ^ them out and wipe

ry carefully with a fine fofr cloth and hvnem m your glafs or jar, then take as much whiteX Vlnegaras u '

ilIfil1 your glafs or jar : to -verygallon pm one pint of the bed well made m ,0 Jnvoy.i „eads Qf ,ioki ,
lnced, h a ]f an ounce of cloves mace mW „ ft

£ r

- n)lx your pickle well together ’a id ,1,
mtg;

peaches. Tie them elolfihh’a^dKjy
they will be fit to eat in three months Y „

leV
Pin-knife c« .hen, j kite oZSn ‘

fi'l .'hen, with made milliard and eat-lick null, (’
rad.fl, and ginger

; tie them t<4 t l,er. You ill'pickle nectarines and apricots, the^'ame. way,
' *
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To fickle French Beans.

MAKE a flrong pickle, with cold fpring-wateT

and bay-falt, ftrong enough to bear an egg, then put

your pods in, and lay a thin board on them, to keep

iRem under water. Let them ftand ten days, then

drain them in a fieve, and lay them on a cloth to dry ;

then take white-wine vinegar, as much as you think

will cover them, boil it, and put your pods in ajar

with ginger, mace, cloves, and Jamaica pepper.

—

Pour your vinegar boiling hot on, cover them with a
coarfe cloth, three or four times double, that the

Ream may come through a little, and let them Rand

Two days. Repeat this two or three times ;
when it

is cold, put in a pint of muftard-feed, and fomehorfc-

radilh ;
cover it clofe.

Another way to pickle French Beans.

PICKLE your beans as you do the gerkins.

To pickle Cauliflowers.

TAKE the largeft and clofeft you can get
;

pull

them in fnrigs; put them in an earthen difh, and

fprinkle fait over them. Let them (land twenty-four

hours to draw out all the water, then put them in a

jar, and pour fait and water boiling over them ;
cover

them clofe, and let them ftand till the next day ;
tiicn

take them out, and lay them on a coarfe cloth to

drain; put them into glafs jars, and put in a nutmeg

ft iced, two or three blades of mace in each jar
;
coyer

them with diflilled vinegar, and tie them down with

a bladder, and over that a leather. They will be lit

for ufe in a month.

To pickle Beet -root.

SET a pot of fpring-water on the fire, when it

boiis pnt in your beets, and let them boil till they arc

tender; take them out and with a knife take oft' all

the ontfide, cut them in pieces according to your

fancy
;
put them in a jar, and cover them with cold

vinegar, and tie them down clofe
;
when you uie the

beet take it out of the pickle, and cut it into "’hat

fhapeyou like
;
put it in a little difh with lome of the

pickle over it. You may ufc it lor lallads, or garmilt.
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To pickle White Plums.

TAKE the large white plums
; and if they have

Italics, Jet them remain on, and do them as you do
your peaches. See page 309.

To pickle Onions.

TAKE your onions when they are dry enough toay up for winter, the fmaller they are the betteAheyone, put them into a pot. and cover them withMprmg -water, 'vith ^ handful of white fait, let thembmlup; then drain them off, and take three coats
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To pickle Lemons.

TAKE twelve lemons, ferape them with a piece ofbroken glafs,; then cut them acrofs in two, four partsWSi n ° ne Tlite through, but that thev will
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for five minutes, to draw out alt the water; then put

them on a coarfe cloth to drain till cold.

•To make Picklefor Mufirooms.

TAKE a gallon of the belt vinegar, put it into a

cold (fill
;
to every gallon of vinegar, put half a pound

of bay- fait, a quarter of a pound of mace, a quarter

ofati ounce of cloves, a nutmeg cut in quarters, keep

the top of the (till covered with a wet cloth. As the

cloth dries put on a wet one. Do not let the fire be

too large, led you burn the bottom of the ftill. Draw
it as long as you take the acid, and no longer. When
you fill your bottles, put in your mufhrooms, here

and there put in a few blades of mace, and a flice of

nutmeg ;
then fill the bottle with pickle, and melt

fome mutton fat, drain it, and pour over it. It will

keep them better than oil.

You mud put your nutmeg over the fire in a little

vinegar, and give it a boil. While it is hot you may

dice it as you pleafe. When it is cold, it will not cut,

for it will crack to pieces.

Note, in the igth chapter, at the end of the receipt

'for making vinegar, -yon-will fee the bed way of jack-

ling mulhrooins, but they will not be io white.

To pickle Codlings.

GATHER vour codlings when they are the fize of

a lar<ze double walnut pr.ike a pan, and put vine-leaves

thick at the bottom. Put in your codlings, and co-

ver them well with vine-leaves and fpring water
;
put

them over;1 'flow fire til! you can peel the (kin off ;

take then's 'carefully up.in a hair fieve, peel them very

carefully with ;t pen-knife
;

put them, into the lame

•water a-ain, with the vine-leaves before. Cover

them clofe, ami let them at a Jidtmce from the fire,

till thev arr ofia fine green
;
drain them in a cullen-

der tilt cold :
put them in jars, with fome mace and

a clove or two of garlick
;

cover them with di (tilled

vinegar; pour lb i hlv mutton fat >\ er, and tie them with

a bladder and leather down very tight.



made plain and easy.

To pickle Fennel.

SET fpring- water on the fire, with a handful of
-alt, when it boils, tie vour fennel in bunches, and
put them into the water, juft give them a fcald, lay
them on a cloth to dry

; when cold, put in a trials,
with a little mace and nutmeg, fill it with cold vine-
s' 1

;;

la
>' ^b,t ° f

,f
ree

,

n fennel on t!lc ^P, and over
that a bladder and leather.

1

To pickle Grapes.
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To pichie Barberries.

TAKE white wine vinegar
;
to -every quart of vine-

gar, put in halfa pound of fixpenny fugar, then pick

the word of your barberries, and put into this liquor,

and the bed into glntfes
;
then boil your pickle with

the word of your barberries, and fleim it very clean.

Boil it till it looks of a fine colour, then let it (fund

to be cold before you drain
;
then drain it through a

cloth, wringing it toget all the colour you can from

the barberries. Let it dand to cool and fettle, then

pour it clear into the glades in a little of tire pickle;

boil a little fennel; when cold, put a little bit dl the

top of the pot or -glafs, and cover it clofe with a

bladder and leather. To every half pound of lugar

put a quartered a pound of white fait.

Red currants is done the fame way. Or you may

dobarberries thus; pick them clean from leaves and

fipotted ones
;
put them into jars ;

mix fpring water

and fait pretty drong, and put over them, and when

you fee the fcurr. rife, change the fait and water, and

they will keep a long time.

To pickle Red- Cabbage.

SLICE the cabbage very fine crofs-ways
;
put it on

ah earthen difli, and fprinkle a handful of fait over

it, cover it with another difh, and let it (land Twenty-

four hours- then put it in a cullender to drain, and

lav it in your jar ;
take white-wine vinegar enough to

coverir, a little cloves, mace, and all-fptce, put them

in whole, with one penny worth of cochineal brnikd

fine; boil it up, and put it over hot or cold, which

von like bed, and cover it clofe with a cloth ull

cold; then tie it over with leather.

To pickle Golden Pippins.

TAKE the fined pippins you can get free from

fpots and bruifes, put them into a prcierving-pan ot

cold,fpring water; and fet them on a charcoal fire

Keep them turning with a wooden fpoon till they will

peel'; do not let them boil. When they are enough

per! them, and put them into the water again, with

a qviat'tea of a pint of the bed vinegar, and a quarte.
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or an ounce of alum, cover them clofe with a pewter-
ilifli, and let them on the charcoal fire again, a flow
"fire, not to boil. Let them ftand, turning them now
and then, till they look green

; then take them out
and lay them on a cloth to cool

; when cold make
your pickle as for the peaches, only inrtead of made
mu hard, this muff be murtard feed whole. Cover
them clofe, and keep them for life.

To pic.de hiaftertumi Berries and Limes ; you pick them off
the Lime-Trees in Summer.

TAKE nartertium berries gathered as foon as the
bloffom is off, or the limes, an,d put them ,in cold
jpi mg-waier and fait; change the water for three days
fucceiii ve ly . Make a pickle of white wine vinegar,
mace, nutmeg, fiice fix fhalots, fix blades of crarlick,
tome pepper-corns, fait, and horfe raddifli, °cut in

’ ice5 ‘ Make your pickle very ftrong, drain your berries
very dry, and put them in bottles. Mix your pickle
up well together, but you 'muff not boil it

;
put it

over t le berries or limes, and tie them down clofe.

To pickle Offers, Cockles
, and Muffles.

TAKE two hundred oyrters, the neweft and belt
you can get, be careful to fave the liquor in fome pan
as you open them, cut off the black verge, favin<r
the reft, put them into theirown liquor; then put all
the liquor and oyrters into a kettle, boil them about
half an hour on a very gentle fire, do them very llow-
lv, ik i naming them as the feum rifes, then take them
off the fire take out the oyrters, drain the liquor
through a fine cloth

; then put in the oyrters again
;nen takeout a pint of the liquor whilft it is hot, put

hereto three quarters of an ounce of mace, and half

* i
uft give ic ° ne boii> ti,en p ,it;

him fn
yfttTS

’-
an

?
ftir up the fP ices wel1 amongthem

j then put in about a fpoonful of fait, three quar-
tersof a pint of the bert white wine vinegar, and a

Iffiulflh"
OU ',C

'l°/
l»W’Wj lira. lathai.itand till hey are cold

;
then put the oyrters, as manyas you well can, into the barrel

; put in as mneh li^tpoi as tlie barrel will hold, letting them fettle a whileand they will foon be fit toe- ~ ’
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in done-jars cover them clofe with a bladder and
leather, and be fure they be quite cold before you
cover -them up. Thus do cockles and mufcles; only
this, cockles are final], and to this fpice you mutt
have at lead: two quarts. There is nothing to pick
off them. Mufcles you mud have two quarts

;
take

great care to pick the crab out under the tongue,
' and a little fus which grows at the root of the tongue.

The two latter, cockles and mufcles, mud be wafhed
in leveral waters, to clean them from the grit

;
put

them in a dew-pan by themfelves, cover them clofe,

and when they are open, pick them out of the diells,

and drain the liquor.

To pickleyoung Sucker!, oryoung Artichokes
,

before the

Leaves are hard,

TAKE young fuckers, pare them very nicely, all

the hard ends of the leaves and dalks, juft feald them

in fait and water, and when they are cold put them
into little glafs bottles, with two or three large blades

of mace, and a nutmeg diced thin
;

fill them either

with diddled vinegar, or the fugar-vinegar of your

own making, with half fpring-water.

To pickle Artichoke-Bottoms

.

BOIL artichokes till you can pull the leaves off,

then take off the chokes, and cut them from the

dalk
;
take great care you do not let the knife touch

the top, throw them into fait and water for an hour,

then take them out and lay them on a cloth to drain,

then put them into large wide-mouthed glafl'cs
;
put a

little mace and diced mitmeg between, fill them ei-

ther with diftilled vinegar, or fugar-vinegar and

fpring-water; cover them with mutton fat fried, and

tie them down with a bladder and leather.

To pickle Samphire.

TAKE the famphire that is green, lay it in a clean

pan, throw two or three handfuls of fait over, then

cover it with fpring-water. Let it lie twenty-four

hours, then put it into a clean brafsfauce-pan, throw

in a handful of fair, and cover it with good vinegar.

Cover the nan dole, and fet it over a very flow fire;
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fct it ftand till itisjuP green and crifp
;
then take

L o& in a moment, for if it llands to be foft it is
fpoiled, put it in your pickling pot, and cover it
clofe. When it is cold, tie it down with a bladder
and leather, and keep it for ufe. Or you may keep
it all the year in a'very Prong brine of fait and wa-
ter, and throw it into vinegar juft before you ufe it.

To pickle Meek Ginger.

TAKE the larged cauliflowers you can get, cut off
a I the dower front the Palks, and peel them, throw
them into Prong fpring water and fait for three days,
then dram them in a Peve pretty dry

;
put them in a

jar, boil white wine vinegar with cloves, mace, lon°-
pepper, and all-fpice, each half an ounce, forty bladet
of garlic k , a Pick of horfe-raddifh cut in Pices a
quarter of an ounce of Cayenne pepper, and a quar-
ter of a p^undof yellow turmarick, two ounces of
oay-Ialt, pour it boiling over the Palks

;
cover itdown dole nil the next day, then boil it again, and

repeat it twice more, and when cold tie it down clofe.

To pickle Melon Mangoes.-

I
s ,T

?
any 8reen me| ons as you want, and Pit'

°;
thl,

'

ds up the m,ddle
> an d with a fpoon takeml the feeds out; put them in Prong fpring- water and

m x Z\fTy H ‘ rh
f

0Ur
^.
then drain them in a fieve

;half a pound of white muPard, two ounces of

i r
and mace, a good quantity of garlick andWfe.mdd.fl, cutin Pices, and a quarter of an ounceof Cayenne pepper; fill the feed holes full of thismix.. ure; put a fmall fkewer through the end and tie

) round with packthread clofe to the£ r
"

p

nfixuue inn’ "'h
^ UR vintgar with . fome of dietme in it, and pour over the melons. Cover themdown clofe, and let them Pand till next day thegieen them the famcas you do werkins Yn

’ 1

.

* 3
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Elcler-Jhoots
,

in imitation of Bamboo.

TAKE the lar'geP and youngeft (hoots of elder,

which put out in the middle of May, the middle Palka-

are mod tender and biggep
;
the fmall ones are not-

worth doing. Peel off the outward peel or (kin,, and!

lay them in a Prong brine of fait and water for one
night, then dry them in a cloth, piece by piece. In
the mean time, make your pickle of half white-wine

and half beer vinegar: to each quart of pickle you -

niuP put an ounce of white or red pepper, arrounce of

ginger Diced, a little mace, and a few corns of Jamaica
pepper. When the fpice has boiled in the pickle,

pour it hot upon the (hoots, Pop them clofe immedi-

ately, and fet the jar two hours before the fire, turn-

ing it often. It is as good a way of greening pickles

as often boiling. Or you may boil the pickle two or

three times, and pour it on boiling hot, juP as you

pleafe. If you make the pickle of the fugar- vinegar

you muP let one half be fpring-water. You have the

receipt for this vinegar in the 19th chapter.

RULES to be obferved in PICKLING,

ALWAYS rife Pone-jars for all forts of pickles that

require hot pickle to them. The firP charge is the

leaP’; for tbefe not only laP longer, but keep the

pickle better : for vinegar and (alt will penetrate

through all earthen vefiels
;
Pone and glafs are the

only things to keep pickle in. 13e lure never to put

your hands into take pickles out, it will fonn fpoil it-

The beP method is, to every pot tie a wooden fpoon,.

(all of little holes, to take the pickles out with.
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CHAP. XV.

Of MAKING CAKES, £*.

To make a Rich Cake.

TAKE four pounds of Hour dried and lifted, feveiv

pounds of currants waffled and rubbed, fi

pounds of the bed rretli butter, two pounds of Jordan,

almonds, blanched, and beaten with orange-flower

water, and fack till line
;
then take four pounds ot

eggs, put half the^whites away, thr^e pounds ofdouy
ble-refined fugar beaten and fifted,’ a quarter of aa'

oyuce-of mace, the fume of cloves and cinnamon,;
three large nutmegs, all beaten fine, a little ginger,.

Haifa pint of lack, half a pint of right French bramiv,
fweet-meats to vour liking, they muft be orange,
lemon, and citron. Work your butter to a cream
with your hands, before any ofyouringredients are in,

then put in your fugar, and mix it well together, let

your eggs be wed beat and drained through a deve,
work-in your almonds fird, then put in your eggs,

• beat them together till they look white and thick
;
then

put in your fack, brandy, and fpices, fliake your
flour in by degrees, and when your oven is ready,
put in y iur currants, and fweet-meats as you put in.

your hoop. It will rake four hours baking in a quick
oven. You mud keep it beating with your hand all

the while you are mixing of it, and when your cur-
rants are well wadied and cleaned, let them be kept
before the fire, fo that they may go warm into yqyr
cake. This quantity will bake bed in two hoops.

To ice a great Cake.

TAKE the whites of tw tnty lour eggs, and around
of douide refined fugar beat and fitted fine

;
mix both

together in a deep earthen pan, ami with a whifk
whilk it Well for two or three hours, till it looks white
and thick, then with a thin broad board, or bunch,
ot leathers, fpread it all over the top and fides of the
cake; let it at a proper didance belore a good clear

f 4



320 THE ART OF COOKERY
Ere, and keep turning it continually for fear of it*
changing colour; but a cool oven is beft, and anhour will harden it. You may perfume the icinr
with what perfume you pleafe.

°

To make a Pound Cake.

TAKE a pound of butter, beat it in an earthen pan
with your hand one way, till it is like a fine thick
cream

; then have ready twelve eggs, but half the
whites

; beat them well, and beat them up with the
butter, a pound of flour beat in if, a pound of fugar,
and a few carraways. Beat it all well together for air
hour with your hand, or a great wooden fpoon, bin-*
ter a pan and put it in, and then bake it an hour in a
quick oven.

For change, you may put in a pound of currants,
dean waflred and picked.

To make a cheap Seed- Cake.

YOU mud take half a peck of flour, a pound and
a half of butter, put it into a fauce-pan with a pint
of new milk, fet it on the fire, take a pound of fugar,
half an ounce of all-fpice beat fine, and mix them
with the flour. When the butter is melted, pour the
milk and butter in the middle of the flour, and work
it up like pafle. Pour in with the milk half a pint of
good ale-yeaft, fet it beforethe fire to rife, juft before
it goes to the

<
oven. Either put in fome currants or

carrawny-feeds, and bake it in a quick oven. Make
it into two cakes. They will take an hour and a
half baking.

To make a Butter-Cake.

YOU mud take a difti of butter, and beat it like

cream with your hands, two pounds of fine fugar well

bear, three pounds of flour well dried, and mix them
in with the butter, twenty-four eggs, leave out half

the whites, and then beatall together for an hour. Juft:

as you are going to put it into the oven, put in a quar-
lerof an ounce of mace, a nutmeg beat, a little fack
or brandy, and feeds or currants, juft as you pleafe.
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To make Ginger-Bread Cakes.

TAKE three pounds of flour, one pound of fugar,.

one pound of butter rubbed in very fine, two ounces
of ginger beat fine, a large nutmeg grated, then take
a pound of treacle, a quarter of a pint of cream, make
them warm together, and make up the bread ftiff;

roll it out, and make it up into thin cakes, cut them
out with a tea-cup, or fmall glafs, or roll them round
like nuts, and bake them on tin-plates in a flack oven.

To make a fine Seed or Saffron Cake.

.

YOU muft take a quarter of a peck of fine flour,
a pound and a half of butter, three ounces oY carra-
w-ay -feeds, fix eggs beat well, a quarter of an ounce
of cloves and mace beat together very fine, a penny-
worth of cinnamon beat, a pound offugar, a penny-
worth of rofe wafer, a penny worth of faffron, a pint
and a half of yeafr, and a quart of milk; mix it all
together, lightly with your hands thus : firft boil your
miik and butter, then fkim off the butter, and mix
with your flour and a little of the milk, dir theyeaffc
into the reft and drain it, mix it with the flour, put
in your feed and fpice, rofe-water, tintfure of faffron,
iugar, and eggs, beat it all up well with your hands
lightfy, and bake it in a hoop or pan, but be fure to
butter the pan well. It will take an hour and a half
in a quick oven. You may leave out the feed if you
choole it, and I think it rather better without it

; but
that you may do as you like.

To make a rich Seed-Cake called the Nun's- Cake.
YOU nuift take four-pounds of the fined flour, and

three pounds of uouble-renned fugar beaten and fitted;
mix them together, and dry them by the fire till you
prepare the other materials. Take four pounds of
utter, beat it with your hand till it is foft likecream

;

ftraino?
thirty ' fiv

r
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’
le ‘ive 0llt fifteen whites,dram off your eggs fro,,, the threads, and beat themand the butter together till all appears like butter. Putin our or Jive fpoon fuls of rofe or oranoe flower
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together. You may put in as much tinfture of cin-
namon or ambergreafe as you pleafe; butter your
hoop, and let it Rand three hours in a moderate oven.
You mull obferve always, in beating of butter, to do
it with a cool hand, and beat it always one way in a
deep earthen difli.

To make Pepper-Cakes.

TAKE half a gill of fack, half a quarter of an
ounce of whole white-pepper, put it in, and boil it

together a quarter of an hour; then take the pepper
out, and put in as much double refined fugaras will

make it like a pafle
;
then drop it in what fhape you

pleafe on plates, and let it dry itfelf.

To make Portugal Cakes.

MIX into a pound offine flour, a pound of loaffugar

beat and lifted, then rub it into a pound of pure fweet
butter till it is thick like grattd white-bread, then
put it to two fpoonfuls of rofe- water, two of fack, ten

eggs, whip them very well with a whitk, then mix it

into eight ounces of currants, mixed all well together,

butter the tin-pans, fill them but half full, and bake
them, if made without currants they will keep half a

year; add a pound of almonds blanched, and brat

with rofe-water, as above, and leave out the flour,

Thefe are another fort, and better.

To make a pretty Cake.

TAKE five pounds of flour well dried, one pound
of fugar, half an ounce of mace, as much nutmeg :

beat your fpice very fine, mix the fugar and fpice in

the flour, take twenty- two eggs, leave out fix whites,

beat them, put a pint of aie-yeaft and the eggs in

the flour, take two pounds and a half of frefli butler,

a pint and a half of cream, fet the cream and butter

over the fire till the butter is melted, let it (land till

it is blood-warm. Before you put it into the flour,

fet it an hour by the fire to rife ;
then put it iu feven

pounds of currants, which mull be plumped in half a

pint of brandy, and three quarters of a pound of

candied peels. It mufl be an hour and a quarter in

the oven. You mufl put two pounds ol chopped
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raifinsin the flour, and a quarter of a pint of Lick.

When you put the currants in, bake it in a hoop.

To make Ginger-Bread.

TAKE three quarts of fine flour, two ounces of

beaten ginger, a quarter of an ounce of nutmeg,
cloves, and mace beat fine, but mod of the lafl

;
mix

all together, -three quarters of a pound of fine*fugar,

two pounds of treacle, fet it over the fire, but do not

let it boil
^ three quarters of a pound of butter melted

in the treacle, and tome candied lemon and orange-

peel cut fine; mix all thefe together well. An hour
will bake it in a quick oven.

To make little fine Cakes.
%

ONE pound of butter beaten to cream, a pound and
a quarter of flour, a pound of fine fugar beat fine, a
pound of currants clean watlied and picked, fix eggs,
two whites left out; heat them fine, mix the flour,
iugar, and eggs by degrees into the batter, beat it all

well with both hands
;
either make it into little cakes,

or bake it in one-

Another Sort of little Cakes.

• A POUND of flour, and half a pound of fugar :

beat half a pound of butter with your hand, and^mix -

them well together. Bake it in little cakes.

To make Drop-Bifcults.

.
TAKE eight eggs, and one pound of double refined

iugar beaten fine, twelve ounces of fine flour well
dried, beat your eggs very , well, then put in your
iugar and beat it, and then your flour by decrees
beat it all very well together without ceafino- :°your'
oven muft be as hot as for halfpenny bread; then
flour fdme flieets of tin, and drop your bifeuits, of
what bignefs you plcafe, put them into the oven as
fait as you can, and when you lee them rife, watch
them : if they begin to colour, take them out and
put in more, and H the firfl is not enough, put them
in again. If they are right done, they wjJl We awhite iceon them. You may, if you chufe, put in afew carraways; when they are ail-baked, put them
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in the oven again to dry, then keep them in a very
dry place.

To make common Bifcuits.

BEAT up fix eggs, with a fpoonful of rofe-water

and a fpoonful ot iack; then add a pound of fine

powdered fugar, and a pound of flour, mix them
into the eggs by degrees, and an ounce of coriander-

feeds, mix all well together, fliape them on white

thin paper, or tin molds, in any form you pleafe.

Beat the white of an egg, with a feather rub them over,

and dull fine fugar over them. Set them in an oven
moderately heated, till they rife and come to a good

colour, take them out, and when you have done with

the oven, if you have no ftove to dry them in, put

them in the oven again, and let them Hand all night

to dry.

To make French Bifcuits.

HAVING a pair of clean fcales ready, in one fcnfe

put three new-laid eggs, in the other fcale put asmuih
dried flour, an equal weight with the eggs, take out

the flour, and as much fine powdered fugar; firft beat

the whites of the eggs up well with a whilk till they

are of a fine froth, then whip in half an ounce of can-

died lemon- peel cut very thin and fine, and beat well,

then by degrees whip in the flour and fugar, then fi.p

in the yolks, and with afpoon temper it welhogether;

then fnape your bifcuits on fine white paper with

V >ur fpoon, and throw powdered iugar over them,

jjake them in a moderate oven, not too hot, giving

them a fine colour on the top. When they are ba-

ked, with a fine knife cut them off from the paper,

and lay them in boxes lor ufe.

To make Mackcroons.

TAKE a pound of almonds, let them be Raided,

blanched, anu brown into cold water, i..en di) taein

in a cloth, and pound them in a mortar, mbiftcn them

w'th orange-!. ower water, or the white of an egg, left

they turn To oi
1

,
afterwards take an equal quantity of

fine powder fi gir, with three or four w h ies of eggs,

vid a little mu Ik, beat ail well together, and fliap?
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them on a wafer-paper, with a fpoon round. Bake
them in a gentle oven on tin plates.

To make Shrcio/bury Cakes.

TAKE two pounds of flour, a pound of (ligar

finely fearced, mix them together (take out a quarter

of a pound to roll them in ); take four eggs beat; four

fpoon fuls of cream, and two fpoonfuls of'rofe- water :

beat them well together, and mix them with the

flour into a pafle, roll them into thin cakes, and bake
them in a quick oven.

To make Mailing Cakes.

TO a quarter of a peck of flour, well dried at the

fire, add two pounds of mutton fuet tried and drained
clear off: when it is a little cool, mix it well with the
flour, fome fait, and a very little all-fpice beat fine ;

take half a pint of good yea ft, and put in half a pint
of water, ftir it well together, ftrain it, and mix up
your flour, into a pafte of moderate fliffnefs. You

,
mud add as much cold water as will make the pade of
a right order: make it into cakes about thethicknefs
and bignefs of an oat-cake

;
have ready fome currants

clean waflied and picked, drew fome juft in the mid-
dle of your cakes between your dough, fo that none
can be feen till the cake is broke. You may leave the
currants out, ifyou do not chufe them.

To make light ITigs.

TAKE a pound and half of flour, and half a pint
of milk made warm, mix thefe together, cover it up,
and let it lie by the fire half an hour; then take half a*

pound of fugar, and half a pound of butter, then
work thefe into a pafte, and make it into wigs, with
as littie flour as podible. Let the oven be pretty quick
and they will rife very nnu h. Mind to mix a'quarter
of a pint of good ale-yeaft in milk.

To make very good lTigs.

TAKE a quarter of a peck of the fined flour, rub
it into three quarters of a pound of frefli butter till
it is like grated bread, fomething more than half apound ot fugar, half a nutmeg, half a race of ginger
guutdj tnreeeggs, yolks and w lutt’5 beat very wcil and
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put to them half a pint of thick ale-yeaft, three or
Jour fpoon fu!s of fack, make a hole in the flour andpour in youryeaft and eggs, as much milk, juft warm,
a ' *\' ][ make it '"to a light pafte. Let it ftarnl before
t ie hie to rife half an hour, then make it into a dozen
and a hay of wigs,, wafli them over with egmj juft a 3
they fomto the oven. In a quick oven half an hour
will bake them.

To make Buns.
I .

TAKE two pounds of fine flour, a pint of good
ale \ eaft, put a little fack in the yeaft, and three eggs
beaten, knead ad tliefe together with a little warm
milk, 3 little nutmeg, and a little fait; and lav it be-
fore the fire till it nfes very light, then knead in a
pound Oi frefh butter, a pound of rough carraway-
comfits, and bake them in a quick oven, in what
ftsape you pleafe, on floured paper.

To make little Plum -Cakes.

TAKE two pounds of flour dried in the oven, or
at a great fire, and half a pound of fugar finely pow-
dered, four yolks of eggs, two whites, half a'pound
of butter wafhed with rofe-water, fix fpoonfuls of
cream warmed, a pound and half of currants ttn-

wafhed, but picked and rubbed very clean in a cloth
;

.

mix all well together, then make them up into cakes,
bake them in an oven, almoft as hot as for a manchet,
and let them ftand half an hour tiil they are coloured
on both fides, then take down the oven-lid, and let

them ftand to foak- You muft rub the butter into
the flour very well, then the egg and cream, and then
the currants.
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c H A P. xvr.

OF CHEESECAKES, CR.EAMS, JELLIES*

WHIP-SYLLABUBS, 8tc.

To makeJine Chesfe-Cakes.

TAKE a pint of cream, warm it, and put to it
hve quarts of milk warm from the cow, then

pur run net. to it, and give it a ftir about
; and when

Jt
\
s comc

’
put the curd in a linen bag or cloth, let it-

dra, n well away from the whey, but do not fqueezeitmuch
; then put it into a mortar, and break. the curd

as hue as butter
;
put to your curd half a pound of

fweet almonds blanched and beat exceeding fine, and
half a pound of mackeroons beat very fine. If you™ e "° ™<*e.:oons, get Naples bilcuits

;
then add

^ksof nmeeggs beaten, a whole nutmeg
grated, two perfumed plums, difiblved in rofe. or
orange-flower water, half a pound of fine fugar

; mixal well together, then melt a pound and quarter ofbutter and ft,r it well in it, and half a pound of cur-rants plumped, to let Band to cool till you ufeif then

j'
e 11 w,th Cold water ’ roll it our, put into it bvdegrees a pound of frefl, butter, and’ (hake a litt7e

youufejt
C °at 33 y ° Urollit - Make it juft as

You may leave out the currants for change •' nor
'

e c you put in the perfumed plums, if you diilikehemranci for variety, when you* make them ofmack

gSeISa hS

n
gh

a

:0

mUC,‘ tM ’aUre " f

call fa/frou cheefecakes"* the ot?

CUn
??

tS ’ T1,is we
almond cheefecakes •

tl,er without currants,
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To make Lemon Cheefecakes.

TAKE the peel of two large lemons, boil it very
tender

;
then pound it well in a mortar, with a quarter

of a pound or more of loaf-fugir, the yolks of fix
eggs, and a half pound of frefli butter, and a little

curd beat fine
;
pound and mix all together, lav a puff

paffe in your patty pans, fill them half full and bake
them. Orange cheefecakes are done the fame wav,
only you boil the peel in two or three waters, to take
out the bitternei's.

Afecond Sort of Lemon Cheefecakes.

TAKE two large lemons, grate off the peel of both,
and lqueese out the juice of one, and add to it half a
pound of double-refined fugar, twelve yolks of eggs,
eight whites well beaten, then melt half a pound'of
butter in four or five fpooufuls of cream, then ftirit

all together, and fet it over the fire, ftirring it till it

begins to be pretty thick
;
then take it off, and when

it is cold, fill your patty-pans little more than half

full. Put a pafte very thin at the bottom of your
patty-pans. Half an hour, with a quick oven, will

bake them.

To make Almond Cheefecakes.

TAKE half a pound of Jordan almonds, and lay

them in cold water all night; the next morning blanch

them into cold water : then take them out, and dry

them in a clean cloth, beat them very fine in a little

ofange flower water, then take fix eggs, leave out

four whites, beat them and drain them, then half a

pound of white fugar, with a little beaten mace
;

beat them well together in a marble mortar, take ten

ounces of good freflv butter, melt it, a little grated,

lemon-peel, and put them in the mortar with the other

ingredients; mix all well together, and till your patty-

pans.

To make Faiy Butter.

TAKE the yolks of two hard-eggs, and beat them

in a mat file mortar, with a large fpoonful of orange-

fin,wcr water, and two tea-fpoonlub of fine fugar beat

to powder ;
beat this all together till it is a fine palle
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then mix it up with about as much frefli butter out of

the churn, and force it through a fine drainer full of

little holes into a plate. This is a pretty thing to fet

off a table at fupper.

To make Ahnond Cuftards .

TAKE a pint of cream, blanch and beat a quarter

of a pound of almonds fine, with two fpoonfuls of

rofe-water. Sweeten to your palate, beat up the yolks

of four eggs, dir all together one way over the fire

til! it is thick, then pour it out into cups. Or you
may bake it in little china cups.

To make baked Cuftards.

ONE pint of cream boiled with mace and cinna-
mon

;
when cold, take four eggs, two whites left out,

a little rofe and orange flower water and fack, nut-
meg and iugar to your palate; mix them well together,

and bake them in china cups.

To make plain Cuftards.

TAKE a quart of new milk, fweeten it to your
fade, grate in a little nutmeg, beat up eight eggs,
leave out half the whites, beat them up well, dir
them into the milk, and bake it in china bafons, or
put them in a deep china difii, have a kettle of water
boiling, fet the cup in, let the water come above
half away, but do not let it boil too fad for fear of its

getting into the cups, and take a hot iron and colour
them at the top. You may add a little rofe water.

To make Orange-Butter.

.

TAKE the yolks of ten eggs beat very well, half a
pint of Rhenifh, fix ounces of fugar, and the juice
of three fweet oranges; fet them over a gentle fire,
ftmung them one way till it is thick. When you take
it oft, dir in a piece of butter as big as a large walnut.

1 0 make Steeple - Cream.
TAKE five ounces of hartfhorn, and two ounces

of ivory, and put them in a done- bottle, fill it upwith fair water to the neck, put in a fmall quantity

h >rH^
m ~arab

i

C
V

3ntl SunV draSon 5 then tie up the
tie \c iy clofe, and let itintoa pot of water, with
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Fay at the bottom. Let it (land fix hours, then take
jt out, and let it (land an hour before you open it, left

it fly in your face; then drain itand it will be a ftron g
jelly, then take a pound of- blanched almonds, beat
them very fine, mix it with a pint of thick cream,
and let it fland a little; then ftrain it out and mix it

with a pound of jelly, fet it over the fire till it is fcald-

ing hot, fweeten it to your tafte with double refined
jugar, then take it off, put in a little amber, and pour
it into fmall high gallipots, like a fugar-losf at top

;

vvhe'nit is cofd, turn them, and lay cold whipt-cream
about them in heaps. Be fure it does not boil when
the cream is in.

Lenten- Cream.

.

TAKE five large lemons, pare them as thin as pof--

fible, fteep them all night in twenty fpoonfuis of'

fpring water, with the juice of the lemons, then ftrain

it through a jelly -bag into a filver fauce-pan, if you
have one, the whites of fix eggs beat well, renounces
of double refined fugar, fet over a verv flow charcoal

fire, flir it all the time one wav, fkim it, and when
it is as hot as you can bear your fingers in, pour it

into glades.

Afecoml Lemon- Cream.

TAKE the juice of four large lemons, half a pint

of water, a pound of double-refined fugar beaten fine,

the w.hites of feven evgs, and the yolk of one beaten

very well, mix all together, drain it, and fet it on a

gentle fire, flirring it all the while, and fkim it clean,

jrut into it the peel of one lemon, when it is very hot,

but do not boil, take out the lemon-peel, and pour it

into China di flies. You mult obferve to keep it Bir-

ring one way all the time it is over the fire.

Jelly of Cream.

TAKE four ounces of harfhorn, put it on in three

pints of water, let ir boil rill it is a fliff jelly, which

you will know by taking a little in afpoon to cool ;

"then ftrain it off, and aud to it h 1 1 F a pint of cream,

two fpoonfuis of rofe-water, two fpoonfuis of fark,

and fweeten it to your tafie; then give it a gentle boil*
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but keep dirring it all the time, or it will curdle;

then take it off, and dir it till it is cold ;
then put it

into broad bottomed cups, let them {rand all night,

and turn them out in a did]
;
take half a pint of cream,

two fpoonfuls of rofe-water, and as much fack,

fweeten it to your palate, and pour over them.

To make Grange-Cream.

TAKE and pare the rind of a Seville orange very
fine, and fqueeze the juice of four oranges

;
put them

into a ftew-pan, with half a pint of water, and half
a pound of fine fugsr, beat the whites of five eggs,
and mix into it, and fetthem on a flow fire; ftir it

one way till it gro\vs4hick and white, drain it through
a gauze, and dir it till cold

;
then beat the yolks of

five eggs very fine, and put into your pan with the
cream

; dir it over a gentle fire till it is ready to boil
;

then put it in a bafon, and dir it till it is cold, and
then put it in your glades.

To make Goafeberry-Creanu

TAKE two quarts of goofeberries, put to them as
much water as will cover them, fcald them, and then
run them through a fieve with a fpoon

; to a quart of
pulp you thud have fix eggs well beaten

;
and when

the pulp is hot, put in an ounce of frefh butter,
fweeten it to your tade, put in your eggs, and dir
them over a gentle fire till they grow thick, then fet it
by

,
and when it isalmod cold, put into it two fpoon-

fuls of juice oi fpinach, and a fpoouhil of orange-
flower water or fack ; dir it well together, and put it
into your bafon. When it is cold, ferve it to the
table. *

To make Bai 'ley - Cream.
TAKE a final! quantity of pearl-barlev, boil it in-

milk and water till it is tender, then drain the liquor
from it, put your barley into a quart of cream, and
let it boil a little

; thentakethe whites of five epos
and the yolk of one, beaten with a fpoonful of fine
nour, and two fpoonfuls of orange-flower water- then
take the cream off the fire, and mix in the c«oS by de-
grees, and fet it over the fireagain to thicken” Sweet-
en to your fade, pour it into- bafons, and when it is
cold lerve it up.
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To make Pi/lachio- Cream.

TAKn, half a pound of Piftachio nuts, break them*
and take out the kernels

; beat them in a mortar with
a fpoonful of brandy, put them in a flew -pan with a
pint of good cream, and the yolks of two eggs beat
very fine

; ft i r it gently over a flow fire till it is thick,
but be fare it do not boil; then put it into a foup-
plate

;
when it is cold, flick fome kernels, cut long-

ways, all over it, and fend it to table.

Hart/horn Cream.

TAKE four ounces of hartfhorn fliavings, and
bpil it in th ee pints of water till it is reduced to half a
pint, and run it through a jelly-bag

;
put to it a pint

of cream and four ounces of fine fugar, and juft boil
it up; put it into cups or glafles, and let it ftand till

finite cold. Dip your cups or glades in fcalding wa-
ter, and turn them out into your difh

;
flick fliced al-

monds on then.. It is generally eat with white wine
and fugar.

To make Almond- Cream,

TAKE a quart of cream, boil it with a. nutmeg
grated, a blade or two of mace, a bit of le-

mon-peel, and fweeten to yourtafte; then blanch a
quarter of a pound of almonds, beat them very fine,

with a fpoonful of rofe or orange-flower water, take
the whites of nine eggs well bear, and firain tnem to
yrtur almonds, beat them together, rub them very
well through a coarfe hair-fieve

;
mix all together with

your cream, fet it onthe fire, ftir it all one way all

the time till it almoft boils
;
pour it into a bowl, and

flit- it till cold, and then put it in cups or glafles, and
fend it to table.

To make a fine Cream.

TAKE a quartof cream, fweeten it to your palate,

grate a little nutmeg, put in a fpoonful of orange-
fiower-water and rofe-water, and two fpoonfuls of
lack, beat up four eggs, but two whites : ftir it all

together one way over the fire till it is thick; have
cups ready and pour it in.
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To make Ratafia Cream.

TAKc. fixlnrge laurel-lea yes, boil them in a quart
of thick cream

; when it is boiled throwaway the
leaves, beat the yo ks of five eggs with a little cold
cream, and fu,gar toyourtafie, then thicken the cream
with your eggs, fet it over the fire again but do not let
it boil

; keep it ftirring all the while one .way, and
pour it into china diflies. When it is cold, it isfit for
ufe.

To make Whipt Cream.

.

TAKE a quart of thick cream, and the whites of
eight eggS beat well^ with half a pint of fack

; mix it
together, and fweeten it to your tafte, with double-re-
fined fugar. You may perfume it if you pleafe, with
a little mu/k or ambergreafe tied in a rag, and fleeped
a htt e in the cream

; whip it up with a whifk, andfome lemon- peel tied in the middle of the whifk
i take

die both with a fpoon and lay it in your giafles or
bafons. Thisdoes well over a fine tart.

To make Whipt-Syllabubs.

TA^
E a

.

f
l
uai

;

t of thick cream, and half a pint of

in ^ hi
JTi Sevil!e ranges or lemons, .rate

refined fT
°f two

.

le,
.

T,ons
» half a pound of double-'efined fugar pour ,t into a broad earthen pan andwh

J*
,

.

t w’ cll
>
hut fir ft fweeten fome red-wine qJVackand fill your giafles as full as you chufe then as £froth rife, take it off with a fpoon, and hy Von lfieve to drain, then lay it carefully into you icstill they are as full as they will hold n'o

“ 3

,

p<fe long btf. re

fweetened, or any wine vnn r>i 0-r
y 01 e cyder

orange whey made thus; fqMeze^hehiice f

,T1

^
n

* or

w oran2 e > into a quarter o? a ph« of

5

curd is hard, pour the whey clear ?/ hen tlle

T a L- n -
T° mA

Syllaiubt.
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large Seville oranges; grate in juft the yellow rind of

three lemons, and a pound of double-refined fugar,

well beat and fifted : mix all together with a fpoonful

of orange-flower water
;
beat it well together with a

whifk half an hour, then with a fpoon take it off, and

lay it on a fieve to drain, then fill your glades. Thefe

will keep above a week, and i't is better made the day

before. The beft way to whip fyllabub is, have a fine

large chocolate mill, which you muft keep on pur-

pose, and a large deep, bowl to mill them in. It is

both quicker done, and the froth ftronger. For the

thin that is left at the bottom, .
have ready fome

calf’s-foot jelly boiled and cl .rifled, there muft

be nothing but the calf’s-foot boiled to a hard jelly ;

when cold, take off the fat, clear it with the whites

of eggs, run it through a flannel bag, and mix it

with the clear, which you faved of the fyllabubs.

Sweeten it to your palate, and give it a boil
;
then

pour if into bafons, or what you pleafe. Wheu cold

turn it out, and it is a fine flummery.

To make Solid Syllabub,

TO a quart of rich cream put a pint of white-wine,

the juice of two lemons, the rind of one grated,

fweeten it to your tafte ;
mill it with a chocolate mill

till it is all of a thicknefs
;
then put it in glafles, or a

bowl, and let it in a cool place till next day.

To make a Trifle.

COVER the bottom of yourdifli or bowl with Na-

ples bifeuits broke in pieces, mackeroons broke in

halves, and ratafia cakes. Juft wet them all through

with fack, then make a good boiled cuftard, not too

thick, and when cold pour it over it, then put a fylla-

bub over that. You mnv garnifh it with ratafia cakes

currant jelly, and flowers, and ftrew different coloured

nonpareils over it. Note, thefe are bought at the con-

fectioners.

To make HarjJhorn Jelly

BOIL half a pound of hartfhorn in three quarts of

over a gentle fire, till it becomes a jelly.
7f

water-
If

you take out a little to cool, and it hangs on the
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‘Tpoon, it is enough. Strain it while it is hot,, put it
in a well tinned fauce-pan, put to it a pint of Rhenifh
wine, and a quarter of a pound of loaf fugar

; beat
the whites of four eggs or more to a froth ;° flir it all
together that the whites mix well with the jelly, and
pour it in, as if you were cooling it. Let it boil two
or three minutes: then put in the juice of three or four
lemons; let it boil a minute or two longer. When
it is finely curdled and a pure white colour, have ready
a fwan-fkin jelly bag over a china bafon, pour in your
jelly, and pour back again till it is as clear as rock-
water; then fet a very clean china bafon, under, have

.

your glades as clean as poffible, and with a clean fpoon
ft;! your glades. Have ready fome thin rind of the
lemons,, and when you have filled half your glaffeS
throw your peel into your bafon; and when the jelly is
-all run out of the bag, with a clean fpoon fill the reft
of the g] a fits, and they will look of a fine amber co-
our. Now in putting in the ingredients there is no
certain rule. You mull put in lemon and fugar to
J uir palate. Moft people love them fweet

; and in-deed they are good for nothing unlefs they are.

Orange Jelly.

TAKE half a pound of hanflmrn fhavings, or fourounces of ifinglafs, and boil it in fpriug-water till ft isof a ftrong jelly take the juice of three Seville
oranges, three lemons, and fix China oranges, and

lerv' tN
° f °'le

p
eviI!e ora,, ge> 3'^ one lemon paredverythm. put them to your jelly, fweeten it withioaf fugar to your palate; beat up the white, of eiohteggs to a froth, and mix well in, then boil it for fenS nJ

^1£nru
.

nuthroughaje 1,y-bagtil!it is very<dear and put it in moulds till old, theft dip yourmouid in warm water, and turn it out into a china•difh, ora flat glafs, andgarnifh with flowers.

To make Ribband- Jelly.

TAKE out the great bones of four calves feet mitthe feet into . pot,with ten quarts of
"nceo of hartfliorn, three ounces of ifinglafs ’a nut-*'.fg quartered, and four blades of mace

; then boil
•i> till it comes to two quarts ftrain it through a
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flannel bag, let it Hand twenty-four hours, then

i'crnpe off all the fat from the top very clean, then flice

jt, put to it the whites of fix eggs, beaten to a froth,

boil it a little, and drain it through a flannel bag,

then run the jelly into little high glaffes, run every

colour as thick your finger, one colour muff be

rhorouah cold before you put another on,- and that

you put on muff be but blood-warm, for fear it mix

together. You muft colour red with cochineal, green

wuh fpinach, yellow with faffron, blue with fyrup of

volets, white’ with thick cream, and fometimesthe

jelly by itfelf. You may add orange-flower water, or

wine and fugar, and lemon, if you pleafe
;
but this is

all fancy.

To make Calve's-Feet Jelly.

BOIL two calve’s feet in a.gallon of water, till it

comes toa quart, then drain it, let it {land till coni,

fkim off all the fat clean, and take the jelly up clean.

If there is any fettling in the bottom, leave it; put

the jelly into a fauce pan, with a pint of mountain-

wine, half a pound of loaf fugar, the juice of four

large lemons; beat up fix or eight whites of eggs

with a ivhiflt, then put them into a fauce-pan, and

ftir all together well till it boils. Let it boil a few

minutes. Have ready a large flannel bag, pour it in,

it will run through thick, pour it in again till it runs

clear then have ready a large china bafon, with the

lemon-peels cut as thin’ as poifible, let the jelly run

jmo that bafon ;
and the peels both give it a fine am-

ber colour, andalfo a flavour; with a clean filver

fpoon fill your glaffes.

, To make Currant Jelly.

STRIP the currants from the (talks, put them in a

{lone jar, Hop it cloi'e, let it in a kettle of boiling

water, half way the jar, let it boil half an hour, take

it out, and drain the juice through a coa.ie hair-lievc;

toa pint of juice put a pound ot iugar, let it over a

fin- clear fire in your prefcrving-pan or bell-metal

iki'det; keep dirring it all the time till the fugar is

melted' then Ikim the fcum off as fad as it rifes.

W he n’yuur jelly is very clear and fine, pour it into
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gallipots; when cold, cut white paper juft the big-
nefs of the top of the pot, arid lay on the jelly, dip
thofe papers in brandy; then cover the top clofe
with white paper, and prick it full of holes

;
fet it in.

a dry place, put foine into glades, and paper thertr.

To make RaJbcrry-Jam.

TAKE a pint of this currant-jelly, and a quart of
rafberries, bridle them well together, fet them over a
(low fire, keeping them flirting all the time til! it boils.
Let it boil gently halfan hour, and fli r it round very
olten to keep it from flicking, and rub it through a
cullender; pour it into your gallipots, paper as you
do the currant jelly, and keep it for ufe. They will,
f.eep for two or three years, and have the full flavour
oi the rafberry.

To make HartJJwrn Flummery,

BOIL half a pound of the (havings ofhartfhorn in
three pints ol water till it comes io a pint, then ftratn
it through a iieve into a bafon, and fet it by to cool

;

then fet it over the fire, let it juft melt, and putto.it
haif a pint of thick cream, fcaldcd and grown cold
again, a quarter of a pint of white-wine, and two
fp 00 n fills of orange flower water; fweeten with fugar,
and beat it foran hour and an half, or it will not mix
well, nor look well

; dip your cups in water before
yoii put in the flummery, or elfe it ‘will not turn out
well. Jt is beft when it (lands a day or two before
you turn it out. When you ferve it up, turn it out
0. 1 he cups, and flick blanched almonds, cut in long
narrow bits, on the top. You may eat them either
with wine or cream.

FIf.cond IVy to make HarJ/torn Flummery.

TAKE three ounces of hnrtfliom, and put to itwo quarts of fpn„g water, let ir funnier over the

Aimed* n
* f

ir

en ,1UUrS
’

tiU I,alf tile Writer is con-

with in n
e

u ,

put
!

Mn
.

a
-J L'gj and fet it in the oven

uit,h houflio d bread, then (train it through a firve,ana beat half a pound of almonds very fine, withfome orange-flower water in the beating
;

}

when they
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arc beat, mix a little ofyotir jelly with it, and fome
fine fugar, (train it our, and mix it with your other

jelly, itir it together, till it is little more than blood-
warm, then pour it into half-pint bafons or difhes

for the purpofe, and fill them up half full. When
you ufe them, turn them out of thedifii, as you do
flummery. If it does not come out clean, fet your
"bafon a minute or two in warm water. You may
flick almonds in or not, juft as you pleafe. Eat it with

wine and fugar. Or make your jelly this way; put

fix ounces of hartfhorn in a glazed jug with a long

neck, and put to it three pints of loft water, cover

the top of the jug clofe, and put a weight on-it to

k.eep it Heady
;
fet it in a pot or kettle of water twenty-

four hours, let it not boil, but be fcalding hot
;
then

itrain it. out, and make your jelly.

GET f6me oatmeal, put it into a broad deep pan,

(then cover it with water, ftir it together, and let it

itand twelve hours, then pour off that water clear,

nnd puton a good deal of frefii water, fliiftit again in

twelve hours, and fo on in twelve more
;
then pour off

the water .clear, and flrain the oatmeal through a

coarfe hair fieve, and pour it into a fauce-pan, keep-

ing it ftirri ng all the time with a flick, tiilit boils, and

is very thick
;
then pour it into difhes ;

when cold

turn it into plates, and eat it with what you pleaie,

either wine and fugar, or beer and fugar, or milk. It

eats very pretty with cyder and fugar.

You mufl obferve to put a great deal of water to the

oatmeal, and when you pour off the lad wa’er, pour

on jufl enough fttfti as to (lain the oatmeal well.

Some let it Hand forty eight hours, fome three days,

fluffing the water every twelve hours ;
but that is as

you love it for fiveetnefs or tartnefs. Gruts once cut

do better than oatmeal. Mind to ftir it together, when

you put in frefh water.

To make afine Syllabubfern tie Cotv.

MAKE your fvllabub of either cyder or wine,

ffvecten it pretty fwcer, and grate nutmeg in; then

To make Oatmeal Flummery.
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milk the milk into the liquor; when this is done, pour
over die top half a pint or a pint of cream, accord-
ing to the quantity of lyllabub you make.
You may make this' fyljabub at home, only have

new milk
; make it as hot as milk from the cow, and

out of a tea-pot or any fuch thing pour it in, holding
your hand very high, and flrew over fome currants
’•veil walked and picked, and plumped before the
lire.

r

To make a Hedge-Hog.

TAKE two pounds of blanched almonds, beatthem well in a mortar, with a little canary andorange-
t0

|

kee
?
thcm from oilin §- Make ‘hemnto fnff pa lie, then beat in the yolks of twelve egos

leave out five of the whites, put to it a pint of crtttlw ee ten ed with fugar, put in half a pound of fweetbmter melted, fet it on a furnace or flow fire and3 ltCO
H
Ra, ’ :!y ftir

r

i,5g! til! h is ftiff enough to belnaue in the form ol a hedge-how then flirt ir f.vu
of blanched almonds, flit andfluckli’p like the bnftles•of ahedge-hog; then put it into a dilh • take a ni7rof cream and the yolks of four eggs beat up, fweetenwithfugarto your palate. Stir them together overaflow fire till ,t is quite hot; then pour it round thehedge-hog in a difli, and let it fland till it is cold andferve.t up. Or a rich calf’s foot jelly made dear and

when ifrcoliHUooka nreftvTd" T hedSc^S^
” if looks Hrmy in

To make French Flummery.

a "—

*

It boil foftly over ’a flow fir ?Zsm rkeep it flirting all the time; then ?ake it
°J

‘

"?
hoUr

’

» to your palate, and put in a fpnonfid If

u is cM l“™ “
'i. ZS. ffifiSSf
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You may eat it with cream, wine, or what you pleafe.

Lay round it baked pears, it both looks very pretty,

and eats fine.

A Buttered Tort.

TAKE eight or ten large codlings, and fcald them,

when cold lkin them, take the pulp and beat it as fine

as you can with a filver fpoon
;
then mix in the yolks

of fix eggs and the whites of four, beat all well toge-

ther : fqueezein the juice of a Seville orange, and,

fir red the rind as fine as poftible, with fome grated

nutmeg and fugar to your tafte : melt fome fine frefli

-Rutter, and beat up with it according as it wants, till

it is all like a fine thick cream, and then make a fine

,puff-pafte, have, a large tin-patty that will juft hold it,

cover the patty with the pafte, and pour in the ingre-

dients. Do not put any cover on, bake it a quarter

of an ho.ur, then flip it out of the patty on a difb,

and throw fine fugar well beat all over it. It is a very

pretty fide-difh fora (econd courfe. You may make

tills of any large apples you pleafe.

Moon - Shine.

FIRST have a piece of tin, made in the fliape of

a half moon, as deep as a half pint bafon, and one in

the, fhape of a large ftar, and two or three lefs ones.

Boil two calves feet in a gallon of water till it comes

to a quart, then drain it ofF, and when cold fkim orF

the fat, take half the jelly, and fweeten it with fugar

to your palate, beat up the whites of four-eggs, flir

all together over a flow fire til it boils; then run t

through a flannel bag till clear, put it in a clean iauce-

pan, and take an ounce of fsvcet almonds blanched

and beat very fine in a marble mortar, with two

fpoon fills of rofe-water, and two of orange flower

water ;
then drain it through a coarfe clorh ;

mix it

with the jelly, Air in four large fpooutuls of thick

cream, ftir it all together till it boils
;

then have ready

ihedith vou intend it for, lay the tin in the ill ape of

a half-moon in the middle, and the ftars round it ;
lay

little weights on the tin to keep them in the places

you would have them lie ;
then pour in the abcr. e

bhneh-manger into the did), and when it is quite
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cold take out the tin things, and mix the other half

of the jelly with half a pint of good white-wine, and

the juice of two or three lemons, with loaf lugar

enough to make it fweet, and the whites oi e'iglrt

eggs beat fine; flir it alitogether over a flow fire till

it boils, then run it through a flannel bag till it is

quite clear, into a- china baftm; and very carefully

fiU up the places where you took the tin out; let it

fraud til! colei, and fend, it to table.

* Note. You may for change fill the difh with fine

thick almond cullard
;
and when it is cold, fili up the

‘

half-moon and flars with a clear jelly.

Tie Floating- JJlainl, a petty Djhfor tie Middle of a
Table at a Second Couifej or for Sapper.

YOU may take' a foup-difh, according to the fi.ze

and quantity you would make, but a pretty deep giafs

is’ befit',’ and fet it on- a china difh
;

firft take a quart

of the thickeft cream you can get, make it pretty'

fweet with fine fugar, pour in a gift of fack, grata

the yellow rind of a lemon in, and mill .the cream till

it is all of a thick froth then - carefully pour the'thin.

from the troth, into a difh'; take a French roll, or as

many as you' want,, cut it as thin as you can, lay a'

liver of that as light as poffible on the'crqam, then a'

lpyer of currant-jelly, then a very thin layer of roll,

and then hartfhoVn-jelly, then French roll, and over

that whip your froth which you faved off
1

the cream
very well milled up, and lay at top ns high as you can
heap it

;
and as for the rim of the difh, fet it round'

with fruit or fweetmeats, according to ' your fancy.

This looks very pretty in the middle of a- tnblewith-
candles round b, and you maymake it of as many
different colours as you fancy, and according to. what
jellies and jams, or fweetmeats you have; or at the

bottom of your difh you may put the thickeft cream''

you can get
;
bat that is as you fancy.
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CHAP. XVII-

OF MADE-WINES, BREWING, FRENCH
.

BREAD, &c.

To make Raifin JVinc.

TAKE two hundred of raifins, Balks and a!!, and
put them into a large hog [head, fill it with water.

Jet them Beep a fortnight, Birring them every day ;then pour off all the liquor, and prefs the raifins.
Put both liquors together in a nice clean veffelthat
will juft hold it, for it mnft be full

; let it Band till it
has done hilling, or making the leaft noife, then flop
it clofe, and et it Band fix months. Peg it, andifvcu
find it quite ,clear rack it off in another vcBEl

; Bop
it clofe and let it (land three months Jonger

j then bot-
tie it, and when you life it rack it ofl^ into a decanter.

To make Elder lTine.

PICK the elder berries when full ripe, put them-
into a ftone jar, and fet them in the oven, or a ketlle
of boiling water till the jar is hot through; then take
them out and ftrain them through a coarfe cloth
wringing the berries, and put the juice into a cleaif
kettle; to every quart of juice put a pound of fire
Lilbon fugar, let it boil, and Brim it well. When it

is clear and fine pour it into ajar
; when cold, cover

it clofe, and keep it till you make raifin wine
;
then

when you tun your wine, to every gallon of wine
put half a pint of the elder-fyrup.

To make Orange- TTtnc.o

TAKE twelve pounds of the heft powder fugar,
with the whites of eight or ten eggs well beaten, into
fix gallons of fpring-water, and boil three quarters of
an hour. When cold, put into it fix fpoonfuls of
yeafi, and the juice of twelve lemons, winch, being
pared, nmfi Band with two pounds of white fugar
in a tankard, and in the morning (kirn off the top,

and then put it into the water : then add the juice

and rinds of fifty oranges, but not the white parts of
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the rinds, and fo let it work all together two days and

two nights
;
then add two quarts of Rhenifli or white-

wine, and put it into your veil'd.

To make Orange- Witte with Raijins.

TAKE thirty pounds of new Malaga raifi ns picked

clean, chop them fmall, take twenty large Seville

oranges, ten of therm you mult pare as thin as for pre-

ferving; boil about eight gallons of foft water till a

third be confnmed, let it cool a little, then put five

gallons of it hot upon your raifihs and orange peel,

ftir it well together, cover it up, and when it is cold

let it (land five days, lllrring it once or twice a day ;

then pafs it through a hair fieve, and with a fpooa

prefs it as dry 1

as you can, put in a runlet fit iotr

it, and put it to the rind of the other t«n oranges,

cut as thin as the firfi
;
then make a fyrup of the

juice of twenty oranges, with a pound of white

fugar. It muff be made the day before you turn it

up; Air it well together, and flop it ciofe
; let it

fhnd two months to clear, then bottle it up. It will

keep three year--’, and is better for keeping.

To make Elder Flower fTine, very like Froniiniac.

TAKE fix gallons of fpring- water,, twelve pounds
of white-fugar, fix pounds of 1 aifins of the fun chop-
ped. Boil thefe together one hour, then take the

flowers of elder, when they are falling, and rub them
off to the quantity of half a peck. When the liquor

is cold, put them in, the next day put in thejuice of
three lemons, and four fpoonfuls of good ale yeafh

Let it fhnd covertd up two days
;
then Attain it off,

ami put it in a veilel fit for it. To every gallon of

wine put a quart ot Rhenifli, and put vour bung lightly

on a fortnight, then ftop it down dole. Let it Hand
fix mouths

; and if you find it is fine, bottle it oil'.

To make Goofehorry-l'/ine.

GATHER vourgoofeberries in dry weather, when
they are halt ripe, pick them, and bruife a ptek in

a tub, with a mallet
;
then taken horfe hair-cloth, and

,
prcls them as much aspoffible, without breaking the

0.4
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To wake. Currant -Wine.
GATHER your currants on a fine dry day. whenthe fruit , s full ripe; drip them, put them in a large

pan, and bruife them with a wooden peRle. Letthem ./and in a pan or tub twenty-four hours to fer-ment; then run it through a hair-fieve, and do notRr y our hand touch the liquor. To every gallon of
this liquor, put two pounds and.a halfof white fugar
l!ir it wei; together, and put it into your veffel. To
every fix gallons put in a quart of brandy, and let it
itand fix weeks. If it is fine, bottle it

;
if it is not,Law it oft as clear as you can, into another v,fl'e i

bott/

gC b<>t tiCS
’ and 1113 fprtui*ht >

bott J e ic in finall

To make Cherry kfCme.

PULL your cherries when full ripe off the fhlks
and prefs them through a fieve. To every gallon
of liquor put two pounds, of lump fugar beat fine, ftir
it together, and put it into a veffel

; i: m U ft be lull:
'' hen it has done workingand making any noife, flop
it clofe for three months, and bottle it off.

To wake Birch U hue.

1 HE feafon for procuring the liquor from the
lurch-trees ls in t lie beginning of March, while the
fnp is rifing, and before the leaves flioot out

;
for when

In fap is come forward, and the leaves appear, the
juice, by being long digefted in the bars, grows
thick and coloured, which before was thin and clear.
The method of procuring the juice is, by boring

Mes in the body of the tree, and putting in /offers,
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which are commonly made of the branches of elder,

the pith being taken out. You mav without hurling

the tree, if large, tap it in feveral places, four orfive

at a time, and by that means fave from a good many
trees feveral gallons every day : if you have mot
enough in one day, the bottles in which it drops mu ft

be corked clofe, and rofined or waxed; however,
make ufe of it as foon as you can.

Take the fap and boil it as long as any fcum rifes,

fkimming it all the time : to every gallon of liquor
put four pounds of good fugar, the thin peel of a le-

mon, boil it afterwards half an hour, fkimming it

very weil, pour it into a clean tub, and when it is ai-

med cold, fet it to work with yeaft fpread upon a
toad, let it dnnd five or fix days, dirring it often

;

then take fuch a calk as will hold the liquor, fire a
large match dipped in brimdone, and throw it into
the calk, dop it clofe till the match is extinguidted,
tun your wine, lay the bung on light till you find it

has done working
;
dop it clofe and keep it three

months, then bottle it off.

To make Quince- Wine.

GATHER the quinces when dry and full ripe;
take twenty large quinces, wipe’ them clean with 'a
coarfe cloth, and grate them with a large grater or
rufp as near tne rore as you can, but none of the core

;

boil a gallon of fpring water, throw in your quinces,
let it boil- foftlv about a quarter’of an hour; then
drain them well into an earthen pan on two pounds of
double-refined fugar,; pare the peel of two large le-
mons, throw in and lqueeze the juice through a lieve,
dir it about till it

;
is very cool, then toad a little bit of

bread very thin and brown; rub a little yeaft on it,
let it dnnd clofe covered twenty-four hours' them take
out the toaft and lemon, put it up in a kea, keep it
three months then bottle it. If you make a twenty
gallon.colic, let it hand fix months before you bottle
it; when you drain your quinces, you are to wriu«rthem hard in a coarfe cloth.

0

0.5
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To make Cowjlip or Clary- Wine.
TAKE fix gallons of water, twelve pounds of fu-

gar, the juice of fix lemons, the whites of four
heat very well put all together in a kettle, let it boil
half an hour, Ikira it very well: take a peek of cow-
Uips

;
if dry ones, half a peck

;
put them into a tub,

with the thin peeling of fix lemons, then pour on the
boiling liquor, and itir them about : when almofi:
cold, putin a thin toaft baked dry and rubbed with
yeafi. Let it hand two or three days to work. If
vou putin before you tun it fix ounces of fyrupof
citron or lemons, with a quart of Rhenilli wine, it will
he a great addition

; the third day ftrain it off, and
Squeeze the cowfiips through a coarfe cloth

;
then

lirain if through a flannel bag, and tun it up
;

lay the
bung loofe for two or three days to fee if it works,
and if it does not, bung it down tight

; let it Hand
three months, then bottle it.

To make Turnip- PFine..

TAKE a good many turnips, pare, dice, and pub
them in a cyder-prefs, and prefs out all the juice
vtTy well. To every gallon of juice have three pounds
of lump-fiigar, have a veflel ready,, juft big enough
to hold the juice, put your fugar into a veflel, and
alfo to every gallon of juice half a pint of brandy.
Pour in the juice, and lay fomething over the bun^
for a week to fee if it works. If it °does, you mud
not bung it down till it has done working; then llop-
.it clofe for three months, and draw it off in another
veflel. When it is fine, bottle it off.

To make Knjber.ry- Wine.

TAKE fome fine rafberries, bruife them with the
back of a'lpoon, then drain them through a flannel
bag into a done-jar. To each quart of juice put a
pound of double-refintd fugar, fiir it well together,

and cover it clofe
;

let it ftantl three davs, then pour
it off clear. To a quart of juice put two quarts of
white-wine, bottle it off; it will be. fit to drink in

a week. Brandy made thus is a very fine dram, and
a much better way than deeping the rafberries.
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RULES for BREWING.

CARE muft be taken, i rv the firft place, to have

the malt clean; and after it is ground, it ought to

Hand four or five days.

For ftrong October, five quarters of malt to three

hogfiieads, and twenty-four pounds of hops. This

will afterwards make two hogfiieads of good keeping

fmall-beer, allowing five pounds of hops to it.

For middling beer, a quarter of malt makes a hogf-

head of ale, and one of fmall beer; or it will make
three hogfiieads of good fmall beer, allowing eight

pounds of hops. This will keep all the year. Or it

will make twenty gallons of firong ale, and two
hogfiieads of fmall beer that will keep all the vear.

If you intend your ale to keep a great while, al-

low a pound of hops to every bufllel
;

if to keep fine

months, five pounds to a hogthead, and the fofteft

and cleared water you can get.

Obferve the day before to have all your veflels very
clean, and never ufe your tubs for any' other ufe ex-
cept to make wines.

Let your cafk be very clean the day before with
boiling water; and if your bung is big enough, ferub
them well with a little birch broom or brufu; but if

they be very bad, take out the heads, and let them be
ferubbed clean with a hand-brufh,- fand, and fullers-

carth. Put on the head again, and feald them well
throw into the barrel a piece of unfiacked lime, and
flop the bung clofe.

The firft copper of water, when it boils, pour into
your mafii-tub, and let it be cool enough to fee your
face in, then put in your malt, and let it be well mafli-
ed, have a copper of water boiling in the mean time
and when your malt is well mafiied, fill your mafiiing-
tub, ft i r it well again, and cover it over with the facks.
Let it fiand three hours,-fet a broad fli allow tub tinder
the cock, let it run very foftly, and if it is thick throw
it up again till it runs fine

; then throw a handful o:f
hops in the under tub, let the mafii run into it, and
fill your tubs till all is tun ofi'. Have water boiling in
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the copper, and lay asrnuch more on as you have occa~
iion for, allowing one third for boiling and wade. Let
that ftand an hour, boiling more water to fill the
imfli-tub for fmall beer, let the fire down a little, and
put if into tubs enough to fill your mafli. Let the fe-
cond ma-fli be run off, and fill your copper with the
iirft wort

;
put in' part of your hops and make it boil

quick, About an hour is long enough, when it is

half boiled, throw in a handful of fait. Have a clean
white wand and dip it into the copper, and if the wort
feels clammy it is boiled enough, then flacken yottr
fire, and.take off your wort. Have ready a large tub,
put two flicks acrofs, and fet your draining

&
bafket

over.the,tub on, the dicks, gnd drain yourwort through
it. Put your other wort on to boil with the red of the
bops; let your mafli be covered again with water, and
thin your wort that is cooled in as many things as you
can

;
for the thinner it lie®, .and the quicker it cools the

better. When quite cool, put it into the tunning-tub.
Throw a handful of fait into every boil. When th‘e

juafh has dood an hour draw, it off' then fill your
jnaflt with cold water, take off the wort in the copper-
.and orderit as before,. When cool, add to it thefirff

in the tub
;

fo foon as you empty, one copper, fill the

other, fo boil your fmall-beer well. Let the lad madi
run off, and when both are boiled with frefli hops,

order them as the two fird boilings, when cool empty
the mafli tub, and put the fmall-beer to work there.

When cool enough wotk it,.fet a wooden bowl full of

yead in the beer, and it will work over, with a little

of -the beer in.the boil. Stir your tun up every twelve

hoq rs, let it fraud two days, ,
then turn it, taking off

the yeaft. Fill your veffels full, and fave fome to fill

vour barrels, let it ffand till it has done working, then

lav on your bung light 1 v for a fortnight, after that flop

it as clofe as you can. Mind you have a vent-peg at

the top of the veffel, in warm weather, open it, and

5r' your drink. hides, as it often will, loofen till it has

done,, then flop it cjofe again. If you can boil your

ale in one boiling it is bed, if your copper will allow

of. it
;

if not, boil it as coavcnicncy Ri ves.
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When yon come to draw your beer, and find it is
f

not fine, draw off a gallon, and fet it on the fire, with

tv^o ounces of ifinglafscut EiV»all and beat. Diffoh e

it in' the beer over the fire, when it is all melted, let,

it-fland till it is cold, and pour it in at the bung,,

which mult lie loofe on till it has done fermenting,

then (lop it clofe for a month;

Take threat care vour cafks are not mufly, 01 have

any ill talle
;

if they have-, it is a hard thing to tweet*

eti them.

You are to wafh your cafks with cola water before

you fcald them, and they fliottld lie a day or two

leaking, and clean them well, then fcald them.

The heft 'Hungfor Rope.

MIX two handfuls of bean-flour, and one hand-

ful of fait, throw this into a kilderkin of beer, do not

flop it clofe till it has done fermenting, then let it

hand a month, and draw it oflf, but fometimes no-

thing will cure it.

When a Barrel of Beer has turned Sour .

TO a kilderkin of beer throw in at the bang a

quart of oat-meal, lay the bung on loofe two or three

days, then flop it down clofe, and let it fland a month.

Some throw in a piece of chalk as big as a turkey’s

egg,, and when it has done working flop it clofe for

a.month, then tap it.

BAKING.
To male White-Bread after the London Way

TAKE a bufhel of the fineft flour well drefled, put

it in the kneading-trough at one end, take a gallon of

water (which we call liquor) and fome yeaft, ftir it

into the li quor till it looks of a good brown colour and
begins to curdle, drain and mix it with yonr flour till

it is about the thicknefs of a feed-cake
;
then eovehit

with .the lid of the trough, and let it fland three hours,

and as foon as yon fee it begin to fall, take a gallon

more of liquor, weigh three quarters of a poumf of

ip It, and with your hand mix it well with the water,

Itraiu it, and with the liquor *nake your dough of a
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moderate tbicWs, fit to make up into loaves, then-cover it again with the lid, and let it ftand three hoursmore Jo the mean time, put the wood into the ovenand heat it. Jr will take two hours heating. When-your fpunge has Rood its proper time, deaf the oven*and oegin to make your bread. Set it in the oven, anddoK it up, and three hours will bake it. When onee
ins in, you nmft not open the oven till the bread islaked, and ob/erve in fummer that your water bemilk-warm, and in winter as hot as you can bear
your rangers in it.

Note. As to the quantity of liquor your dough
will take, experience will teach you in two or three
times making, for all flour does not want the fame
quantity of liquor; and if you make an v quantity it
will rarfe up the lid and run over.

" *

To make French Bread.

TAKE three quarts of water, and one of milk, in
winterfealding hot, in fummer a littlemore than milk-
warm Seafon it well with fair, then take a pint and :

a had of good ale-yea ft not bitter, lay it in a gallon <

of water the night before, pour it off the water, ftir
in your yeaft info the miik and water, then with your
hand break in a little more than a quarier of a pound
of butter, work it well till it is diffolved, then beat up
two eggs in a bafon, and ftir them in, have about a
peck and a half of flour, mix it with your liquor;.in
winter make your dough pretty ftiff, in fummer more
flack, fo that you may ufe a little more or lefs flour,
according to the ftiffnefs of your dough

; mix -it well,
but the lefs you work the better. Make it into rolls,

and havea very quick oven. When they have lain
about a quarter ol an hour turn them on the other
fide, let them lie about a quarter longer, take them
out and chipall your french bread with a knife, which
is better thanrafping it, and make.it look fpun'gy -and
of a fine yellow, whereas the rafping takes oft all that
fine colour, and makes it look two fmooth You maft .

ftir your liquor into the flour as you do for pie cruft.
After your dough is made cover'd with a cloth, aftd
let it lie to rife while the oven is heating.
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To wake IVdujfins cud O&t-Cafct

s

.

TO a bufliel of Hertford (hire white flour, take a-

pint and a half of good ale-yeaft, from pale-malt*, if

you can o-et it, becaufe it is white ft, let the veaft il

in water all night, the next da/ pour off the wafer

dear, make two gallons of water juft m. Ik-warm, not

to feald y-our yeaft, and two ounces of fait, mix your

water, veaft, and fait well together for about a quarter-

of an hour, then drain it and mix up your. dough as

lioht as poflible, and let it lie in y our trough- an hour

to” rife, then with your hand roll it, and pull it into

1'ttle pieces-about as big as a large walnut, roll them

with your hand like a ball, lay them on your table,,

and as fait as you do them lay a piece of flannel over

them, and be fare to keep your dough covered with

flannel ;
and when you have rolled out-all your -dough-

begin to bake the firfl, and by that rime they will be

fpread out in the right form; lav them on your iron;

asone fide begins to change colour turn to the other,

take great care they do not burn, or be too much dif-

coloured, butthat you will be a judge of in two or

three makings. Take care the middle of the iron is

not too hot, as it is apt to be : but then you may put a

brick-bat or two in the middle of the fire to flacken

the heat. The thing you bake oil. muft be made,

thus ;

Build a place as if you were going to fel a copper,

and in the ftead of a copper, a piece of iron all over

the top fixed in form juft the tame as the bottom of

an iron pot, and make your fire underneath with coal

asinacopper. Obferve, muffins are made the fame

way, only this, when you pull them to- pieces roll

them in a good deal of flour, and with a rolling-pin .

roll them thin, cover them w-ith a piece of flannel,

and they will rife to a proper t hick nefs, and if you
find them too big or too little, you muft roll dough
accordingly, Thefe muft not be. the leaft difcolou red.

When you eat them, toafl them crifp on both floes,

then with your hand pull them open, and they will be

likeahoney-comb, lay in as much butler as you bite nd
to ufe, then clap them together again, and fet it by the

"fire. When you think the butter is melted turn them,

that both fides may be buttered alike, but do not touch
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A Receiptfor making Bread without Barm bj the help cf
a Leaven.

i

^ARE a-lumpof dough about two pounds of vouraft making, which has been raifed by barm keen itby you in a wooden veftel, and cover it well with floTrr

to bak
S

e

y
nm ZT? n™ ^ bef°re vou in(£ndto naKe, put the laid leaven to a Deck of flnur

work them well together with warm water.' Let’irlie
?

d,
;y
wooden VF Eel, well covered with a linen clot 1 ’

and a blanket, and keep it in a warm place This
U ' i,lrife a*ain nexr ,llorn -

:

ng, andu l b futhcient to rn,, with two or three bufhels of

fait
’ Wl

lg
"
>

ed U
fl

Wlth
,

warm watcr
’ and a H«Ie

la t. When it is well worked upland thoroughlymixed with all the flour, let it be well coveted with
th«, linen and blanket, <-

until
i

u .,n. you find it rife, thenknead it well, and work it up into bricks or loaves,making the loaves broad, and not fo thick and high
js is frequently done, by which means the bread wftlbe better baked. Then bake your -bread

Always keep by you two or more pounds of the-dough of your laft baking well covered with flour, tomake leaven to ferve from one baking day to another
;the more eaven i s - )U t t0 t |le flour? th

'

e lighter and
fpungier the bread will be. The frefher the leaven, the
bread will be thelefs four.

hrom the Dublin Society.
A Method to prefirve a Large Stock of Yeaf, vdrch vii

keep and be ef ufe for Jiveral Montia either to make
bread or Cakes.

WHEN you have yeaft iu plenty, take a quantity
of it, ftir and work it well with -a whifk Ull til it be-
comes liquid and thin, then get a large- wooden

]
lat-



MADE PLAIN AND EASY. 3 <3.

ter, cooler, qrfnb, clean and dry, and with a foft

brulh lav a thin layer of the yeaft'o'n the tub, and turn

the month downwards' that no dull may fall upon it

but fo that the air may get under to dry it. When
that coat is verv drv, then lay on another till you have

a fufficient quantity, .even two or three inches thick,

to ferve for feveral months, always taking care the

yenft in the tub be very dry before you lay more oni

When you have occalion to life this yea ft cut a piece

off, and lay ir in warm water; ft i r it together, and it

will be fit for ufe. If it is for brewing, take a large

handful of birch tied together, and dip it into the

yeart and hang it .up to dry
;
take great care no dull

comes to it, and fo you may do as many as you
pleafe. When your beer is fit to fet to work, throw
in one of thefe, and it will make it work as well as if

you had frefli yeaft.

You mn.ft whip it about in the wort, and then let

it lie
;
when the vat works well, takeout the broom,

and dry it again, and it will do for the next brewing*.
Note. In the building of your oven for baking,

obferve you make it round, low roofed, and a
li'.tle mouth

; then it will take lefs fire, and keep in

the heat better than a long oven and high roofed, and
will bake the bread better.

CHAP. XVIII.

JARRING CHERRIES, and PRESERVES, &c;

Tojar Cherries Lady North's Ifay.

TAKE twelve pounds of cherries, Hone them, put
them in your pre-fc r.v ing pan, with three pounds

of double-refined fugar and a quart of water
; then

'fet them on the fire till they are fcaldjjig hor, take them
off a little while, and fet on the lire again. Boil them
till’ they are tender, then fprinkle them with half a
pound of double refined fugar pounded, and (kim
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them clean. Put them all together in a China bowL
let them hand in a fyrup three days

; drain them
through a fieve, take them out one bv one, with the
holes down wards on a wicker fieve, then fet then, in
a Itove to dry, and as they dry turn them upon clean
ieves. When they are dry enough, put a clean white
iiteet o, paper in a preferring pan, then put all the
cherries in with another clean white fhm of paper on
the top of them

; cover them clofe with a clo h, and
tet them over a cool fire till they fweat. Take them
cfl the fire, then let them (land till they are cold, and
put them in boxes or jars to keep.

To dry Chervies.

FO four pounds of cherries put one pound of fu-
gar, and juft put as much water to the fugar as will
went

; when it is melted, make it boil
;
ftone your

cherries, put them in, and make them boil; ikim them
two or three times, take them off, and let them ftand
in the iyrup two or three days, then boil your fyrup
and [nit to them again, but’cfo not boil your cherries
any more. Let them ftand three or four days longer,
.then lake them out, lay them in fieves to dry, and lay

fun, or in a flow oven to dry
; when dry,

lay them in rows in papers, and fo a row of cht.rrii.-s,

and a roc of white paper in boxes.

To prejerve Cherries with the Leaves and Stalks green.

7
-ES i dip the ftalks and leaves in the beft vinegar

boiling hot, ftick the fprig upright in a fieve tin ney
arc dry; in the mean time boil fome doublr-refiued
juggr to lyrup, and dip the cherries, (talks and leaves,
in the iyrup, and juft let them feald; lav them on a
fieve, and. boil the fugar to a candy height, then dip
the cherries, ftalks, leaves, and all;, then ftick the
-Tranches in fieves, and dry them as you do other
weetmeats. They look very pretty at candle light
in a defllrt.

To make Orsihge Marmalade.

TAKF. the cleared Seville oranges, and cut them
in two

;
take out all the pulp and juice into a pn,imd

pick all the (kins and feeds out ; boil the rinds in hard
*•
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water till they are quite tender, and change the water

three times while they are boiling, and tnen pound
them in a mortar, and put in the juice and pulp; put
them in a preferving pan, with double their weight of

loaf-fugar, fet it over a flow fire, boil it gently forty

minutes, put it into pots. Cover it with brandy-
paper and tie it down clofe.

To make White Marmalade.

PARE and core the quinces as fail as you can, then
fake to a pound of quinces (being cut to pieces, lefs

than half quarters) three quarters of a pound of
double-refined fitgar beat fmall, then throw half the
fugar on the raw quinces, fet it on a 11ow fire till the
fugar is melted, and the quinces are tender; then put
in the reft of the fugar, and boil it up as fall as you
can. When it is almoft enough, put in fume jelly
and boil it apace; then put it up, and when it is quite
cold, cover it with whitepaper.

To make Red Marmalade.

TAKE full ripe quinces, pare and cut them in quar>
ters, and core them

;
put them in a fau.ee pan, cover

withtheparings, fillthe fauce-pan nearly full offpring-
water, cover it clofe, and ftew them gently till they
are quite folt, and a deep pink colour

;
then pick out

tne quinces from the parings, and beat them to a, pulp
in a mortar

; take their weight in loaf-fugar, put in as
much of the water they were boiled in as will diflblve
it, and boil and flrim it well

;
put in your quinces and

boil them gently three quarters of an hour
;
keep ftir-

ling them all the time, or it will flick to the pan and
burn

;
put it into flat pots, and when cold tie it down,

clofe.

To preferve Oranges lohole.

TAKE the bed Bermudas or Sevilleoranges you can
gft, and pare them with a pen knife very thin, and
lay your oranges in water three or four days, fhifring
them every day

; then put them in a kettle with (air wa-
ter, and put a board on them to keep them down
in the water, and have a fkillet on the fire with water,
tuat may be ready to fupply the kettle with boiling
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water; as it waffles it mtift be filled up three or four*
times, while the oranges are doing, for they will take
up feven or eight hours boiling

;
they- mutt be boiled

till a white ttraw will run through them, then take'
them out, and (coop the feeds out of them, very care-
fully, by making a little hole in the top, and weigh-
them. i o every pound of oranges put a pound anti

three quarters of double refined lugar, beat well and
fifted through-

a clean lawn fieve, fill your oranges
with fugar, and drew fome on them. Let them lie a

little while, and make your jelly thus.

Take two dozen of pippins or John-apples, and flice;

them into water, and when they are boiled tenderftraic

the liquor from the pulp, and to every pound of oran-
ges you mutt have a pint and a half of this liquor

and puc to it three quarters of the fugar you left in-

filling the oranges, fet it on the fire, and let it bnil,»

(kim it well, and put it into a clean earthen pan till

is cold, then put it into your fkillet
;
put in your oraiw

ges; with a fmall bodkin job your oranges as they are

boiling to let the fvrup into them, ttrew on the reft

of your fugar whilft they are boiling, and when they

iook clear take them up and put them in your glattes,'

put one in a glafs jud fit for them, and boil the fiyrup

till it is nlmod a jelly, then fill up your glades. When
they- are cold paper them up, and keep them in a dry-

place.

Or thus : Cut a hole out of the dalk end of your

orange, as big as a dxpence, fcoop out all the pulp

very clean, tie them dngiy in mndin, and lay them

two days in fpring -water
;
change the water twice a

day, and boil them in the nnifiin till tender; be

careful vou keep th£m covered with water, weigh ti e

oranges before you feeop them : to every pound add

two pounds ofdouble -refined fugar, and a pint of wa-

ter; boil the fugar and water with the orange juice to

a fvrup, fk'im it well, let it (bind till it is cold, take

the oranges out ol.tiie muffin,, and put them in, and

boil them till thev are quite clear, and put them by

till cold
;
then pare and core fome green pippins,

and boil them in water till it is very ftrong of the

(
ippin

; do not ftir them, put them down gently

with the back of a fpootv, and firu in the liquor
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through a jelly-bag, till it is clear. Put to every pi nt

of liquora pound ofdouble-refined fugar, and thejuice

of a lemon, drained as clear as you can
;

boil it 1o a

Prong jelly
;
drain the oranges out of your fyrup, and

put them In glafs or white Pone jars, of t he (me ot

the orange, and pour the jelly on them. Cover them

with brandy papers, and tie them over with a bladder.

You may do lemons in the fame manner.

Quinces whole;

TAKE your quinces and pare them
;
cut them in

quarters, or leave them whole, which you pleafe. Put

them into a fauceqaan, and cover them with hard wa-

ter; lay your parings over them, to keep them under

water
;
cover your fauce-pan clofe, that no Peam can

come nut
;

fet them over a flow fire till they are (oft

and- a fine pink colour; then let them Pand till cold.

Make a fyrup of double-refined fugar, with as much
water as will wet it; boil and fkim it well. Put in

your quinces, let them boil ten minutes; take them
off; and let them (land three hours; then boil them
-till the fyrup is thick, arid the quinces clear

;
then put

them in deep jars, and when cold put brandy paper

over them, and tie them down clofe.

To make Conferve of Red Rofes, or any other Flowers.

TAKE rofe-buds, or any other flowers, and pick
them; cutoff the white part from the red, and put
the red flowers, and fi ft them through a fieve, to take
out the feeds; then weigh them, and to ev-ery pound
of flowers take two pounds and a half of loaf fugar

;

beat the flowers pretty fine in a Pone mortar., then
by degrees put the fugar to them, and bent it very
well, till it is well incorporated together

;
then put it

into gallipots, tie it over with paper, over that a lea-

ther, and it will keep (even years.

To make Conferve of Hips.

GATHER hips before they grow foft, cutoff the
heads and (talks, (lit them in halves, take out all the
feeds and white that is in them very clean, then put
them in an earthen pan, and Pir them every dav,
or they will grow mouldy. Let them Pand till they
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are foft enought to rub them through a coarfe hair-
ileve

; as the pulp comes take it off the fieve; they
are a dry berry, and will require pains to rub them
through. Then add its weight in fugar, mix them
well together without boiling, and keep it in deep
gallipots for ufe.

To make Syrup of Rafts

INFUSE three pounds of damafk rofe-Ieaves in *i

gallon of warm water, in a well-glazed earthen pot,

with a narrow mouth, for eight hours, which flap fo

dole that none of the virtue may exhale. When they

have infufed fo long, heat the wa f er again, fqueeze
them out, and put in three pounds more ofrofe-leaves

to infufe, for eight hours more
;
then prefs them out

very hard
;
then to every quart of this intufion add

four pounds of fine fugar, and boil it to a fyrup.

To make Syrup of Citron.

PARE and flice your citrons thin, lav them in a

bafon. with layers of fine fugar. The next day pour

off the liquor into a, glafs, fkim it, and clarify it over

a gentle fire.

To make Syrup cf Clove Giliifoiveri.

CLIP your gilliflowers, fprinkle them with fair

water, put them into an earthen pot, ftop it up very

clofe, let it in a ke tie of water, and let it boil for two

hours; then drain out the juice, put it into a fkillet,

fet it on the fire, keep it liirring til! the lugar is all

melted, do not let it boil
;
then let it by to cool, and

put it into bottles.

To make Syrup of Peach-Biofoms.

INFUSE peach-blolfoms in hot water, as much as

will handfomely cover them. Let them flandin bal-

neo, or in fand, for twenty-four hours covered dole
;

then drain the flowers Iron) the liquor and put in

frefli flowers. Let them ftand to infufe as before, then

drain them out, and to the liquor put frefli peach blot-

foms the third time, and, if you plcafe, a fourth time.

Then to every pound of your iniulion add two pounds
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rtf double-refined fugar; and fetting it in fand, or
balneo, make a fyrup, which keep for ufe.

To make Syrup of Quinces.

GRATE quinces, pafs their pulp through a cloth
to extraft the juice, let theirjuices in the fun to fettle,
or before the fire, and by that means clarify it; for
every four ounces of this juice take a pound of fugar
boiled brown. If the putting in the juice of the quin-
ces fhould check the boiling of the fugar too much,
give the fyrup fome boiling till it becomes pearled;
then take it off tne fire, and when cold, put it into the
bottles.

To preferve dpricots.

TAIvE yourapricots, ftoiieand parethem thin, and
take their weight in double-refined fugar, beaten and
lifted

; put your apricots in a filver cup or tankard,
cover them over with fugar, and let them ftand fo all
night. The next day put them in a preferving pan,
fet them on a gentle fire, and let them fimmer a little
while, then let them boil till tender and clear, taking
them off fometimes to turn and ikiin. Keepthem un-
der the liquoras they are doing, and with a final] clean
bodkin, or great needle, job them, that the fyrup may
penetrate into them. When they are enough, take
them up, and put them in glaffes. Boil and fkim your
yrup; and when it is cold put in your apricots.
Put brandy paper over, and tie them clofe.

To preferve Damfous whole.

YOU mu ft take fome damfons and cut them in
pieces, put them in a (killet over the fire, with as much
water as will cover th-* n. When they are boiled, and
tne liquor pretty ftrong, firain it our. Add for every
pound of the damfons wiped clean, a pound offinole-
rehned fugar, put the third part of your fugar in tothe
iquor, fet it over the fire, and when it fimmers, put
in the damfons. Let them have one good boil, and
take them off for halfan hour, covered up clofe

; thenlet them on again, and let them fimmer over the fire
after turning them; then take them out and put them
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and pour the hot liquor over them. Cover them up,

and let them (land till next day, then boil them up
again till they are enough. Take them up, and put

them in pots
;
boil the liquor till it jellies, and pour

it on them when it is almofl: cold
;
fo paper them up.

To candy any Sort of Floii'ers.

TAKE the belt treble refined fugar, break it into

humps, and dip it piece by piece into water, put them

Into a velfel of filver, and melt them over the fire;

when it juft boils, ftrain it, and fet it on the fire again

and lei it boil till it draws in hair's, which you may

perceive by holding up ytmr fpoon, then put in the

flowers, and fet them in cups or glades. When it is

of a hard candy, break it in lumps, and lay it as high

as you pleafe. Dry it in a tfove, or in the fun, and it

will look like fugar-candy.

To prcfrve Goofeberries "whole without floning.

TAKE the large ft prefer v tog goofeberries, and pick

off the black eye, but not the {talk, then let them

over the fire on a pot of water to fcald, cover them

veryclofe, but not boil or break, and when they are

tender take them uplntocold water, thentakea pound

and a half ofdouble-refinedfugar, to a pound of goofe-

berries, and clarify the fugar with water, a pint to a

pound of fugar, and when your fyrup is cold, put

the ooofeberries fingle in your prefervingjpan, put the

fvrup to them and let them on a gentie fire, let them

boil, but not' too faff, lell they break, and when they

have boiled, and you perceive that the fugar has en-

tered them, take them ofF, cover them with white pa-

per and fet them by till the next dav. Then take

' them out of the fyrup, and boil the fyrup till it bc-

pins'to be ropy, fkim if, and put it to them again,

then fet them on a gentle fire, and let them fimmer

crentiy, till you perceive the fyrup will »ope, then take

them off, fet them by till they are cold, cov.er them

with paper, then boil fo.me goofeberries in fair water,

and when the liquor is llrong enough, (train it out.

Let it Hand to fettle, and to every pint take a pound

of double-refined fugar, then make a jelly of it, put

the goofeberries in glades when they are cold; cover

them with the jelly the next day, paper them wet, and
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turn halt dry the paper that goes in the intide, ifc

doles down better, and then put white paper over the
glafs. Set in your flove, or a drv place.

To preserve White Walnuts.

FIRST pare your walnuts till the white appears»
and nothing elte. You muft be very careful in the
doing of them, that they do not turn black, and as
faft as you do them, throw them into fait and water,
and let them lie till vour fugar is ready. Take three
pounds of good loaf-fugar, put it into vour preferv-
ing-pan, fet it over a charcoal fire, and put as much
water as will juft wet the fugar. Let it boil, them
have ready ten or a dozen whites of eggs {trained and
beat up to froth; cover your fugar with froth as it

boils and {kim it; then boil it, and fkim it till it is

a-, clear as c-ryftal, then throw in your walnuts
; fuft

give them a boil till they are tender, then take them
o u, and lay them in a di(h to cool

; when cool put
them in your preferving pan, and when the fugar is
ns warm as milk, pour it over them

;
when quite cold

jraper them down.
Thus clear your lugar for all preferves, apricots,

peaches, goofeberries, currants, &c.

To prcferve Walnuts green.

WIPE them very clean, and lay them in ftrong fait
and water twenty four hours ;' then take them^t,
anil wipe them very clean, have ready a fkil let of wa-
ter boiling, throw them in, let them boil a minute,
ann take them out. Lay them on a coarfe cloth, and

”r T?
Ur U §'T as a,J 0 ve

;
then j u ft give vour walnuts

a tea Id m the fugar, take them up, and lav them to
cool I ut them in your prelemng pot, and pour on
your fyrup as above.

To preferve the large Green Plums.
I IRSTdipthe fialksand leaves in boilino vinegar *

when they are dry, have your fyrup ready “an 1 iirft
fC3

|

d
’-i

aiKl V£ry careflllly witil a pin take

4?( |

Sn
!
km: bo1 y° ur fu g ai ‘ to a candy height,

and ?
m
bn

F PJr S
,’
hnng them by the ftalk to dry

‘ nd they will look finely tranfparent, and by hanging
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thnt way to dry, will have a clear drop at the top. You
Miuft take great care to clear your fugar nicely.

2o preferve Peaches.

TAKE the largefl peaches you can get, not over
ripe, rub off the lint with a cloth, and run them down
the feam with a pin ik in deep

;
cover them with French

brandy, tie a bladder over them, and let them ftand
a week. Make a ffrong fyrup, and boil and ikim it

well
;
take the peaches out of the brandy, and put

them in and boil them till they look clear
;

then take
them out, and put them in glaffes, mix the fyrup
with the brandy, and when cold pour it over your
peaches. Tie them clofe down with a bladder and
leather over it.

To snake Quince Cakes.

1 OU muff let a pint of the fyrup of quinces, with
a quart or two of rafberries, be boiled and clarified

over a clear gentle fine, taking, care that it be well fltim-

med from time to time; then add a pound and a half

of fugar, caufe as much more to be brought to a can-
dy height, and poured in hot. Let the whole be
continually ffirred about till it is almoft cold, then
fpread it on plates, and cut it out into cakes.

CHAR. XIX.

To make Anchovies, Vermicelli, Catchup, Vinegar
;

and to keep Artichokes, French Beans, & c.

To make Anchovies.

a peck of fprats, two pounds of common fair,

.jL a quarter of a pound of bay- fa It, four pounds of

falt-petre, two ounces of fal-pruneila, two penny-
worth of cochineal

;
pound all in a mortar, put them

into a Rone-pot, a row of fprats, a layer of your com-
pound, and fo on to the top alternately. Prefs them
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hard down, cover them clofe, let them (land fix
months, and they will be fit for ufe. Obfervethat
your fprats be very frelh, and do not wafh or wipe
them, but juft take them as they come out of the
water.

To pichic Smelt inhereyou have plenty.

TAKE a quarter of a peck of fmelts, half a»
ounce of pepper, half an ounce of nutmeg, a quarter
ot an ounce of mace, half an ounce of fait petre, a
quarter of a pound of common fait, beat all vetv
hue, wafh and clean the fmelts, gut them, then lav

ST r° VV * a J'T. and between every layer of
• melts drew the feafoning with four or five bay-leaves,
then boii «d wine, and pourover them enough to co-
vei hem Cover them with a plate, and when cold
tie them down clofe. They exceed anchovies.

To make TermicelH.

f.Jr
I1}

i
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r

kS °feggS and A°hr together in a prettv
f
tl,F Pafte >
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To make Catchup.
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is wafted : Erain it into a pan, and let it be cold.

Pour it from the fettling; bottle it, and cork it

tight.'

Another Way to make Catchup,

f TAKE the large flaps, and fait them as above ;
boil

the liquor, (Iran it through a little flannel bag; t-o

a -quart of -that liquor put a quart of ftale beer, a large

Rick of horfe-radifh cut in little flips, five or fix bay-

leaves, an onion fluek with twenty or thirty cloves, a

quarter of an ounce of mace, a quarter of an ounce

of nutmegs beat, a quarter of an ounce of black and

white pepper, a quarter of an ounce of all-fpice, and

four or five races of ginger. Cover it clofe, and let it

fimmer very foftly till about one third is wafted
;
then

Itrain it through a flannel bag; when it is cold bottle

kin pint bottles, cork it clofe, and it will keep a

great while. The other receipt you have in the chap-

ter for Sea,

Artichokes to keep all the - Year.

-BOIL as many artichokes as you intend to keep
;

b'oii^em foVH juft the leaves will comeout; then pull

off the leaves and choke, cut them from the firings,

lay them on a tin-plate, and put them in an oven

rsVhere tarts are drawn; let them ftand till the oven is

,
Tieated again, take them out before the wood is put

/yin, and fet them in again, after the tarts are drawn ;

fo do till they are as dry as a board, then put them in

a paper bag, and hang "them in a dry place. You

ihould lay them in warm water, three or four hours

before you ufc them, fttifting the water often. Let

the la ft water be boiling hot. They will be very

-lender, and eat as fine as frefl) ones. You need not

dry all vo lr bottoms at once, as the leaves are good

to cat. fo boil a dozen at a fin-.e, and fave the bot-

toms for this ufe.

• To keep French Beans all the Year.

TAKE fine young beans, gather them op a very

fine day, have a large (tone jar ready, clean and dry,

lay a layer of fait at the bottom, and then a layer of

beans, then fait, and then beans, and fo on till the
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jar is fall; cover them with fait, tie a coarfe cloth over

them, and a board on that, and then a weight to keep

it clofe from all air
;

let them in a dry cellar, and
when you ufe them cover them clofeagain ; walls them
you took out very clean, and let them lie in foft water

twenty four hours, {Lifting the water often
;
when

you boil them do not put any fait in the water. The
bed: way of drelfing them is, boil them with juft the

white heart of a fmall cabbage,, then drain them, cho p
1 he cabbage, and put both into a fauce-pan with a

piece of butter as big as an egg, rolled in flour, (hake

n little pepper, and'put in a quarter of a pint of good
gravy, let them fle^v ten minutes, and then difh. them
lip for a (Ide-difls. A pine of beans to the cabbage.

You may do more or lefs, juft as you pleafe. ^

Tokesp Green Peas till Chr'tjlnias.

TAKE fine young peas, (hell them, throw them in-

to boiling water with fome fait in it, let them boil five or

fix minutes, throw them into a cullender to drain ;

then lay a cloth four or five times double on a table,

and fpre2d them on
; dry them very well, and have

your bottles ready, fill them and coyer them with
mutton-fat dried

;
when it is a little cool, fill thf necks

almoftto the top, cork them, tie a bladder and a lath

over them, and let them in a cool dry 'place. When
you ufe them, boil your water, put in a little fait,

Joine fugar, and a piece of butter
;

when they are
boiled enough, throw them into a fieve to drain ; then
put them into a fuuce pan, with a good piece of but-
ter, keep fhaking it round all the time till the butter
is melted, then turn them into a difls, and lend them
to table.

Another Way to preferve Green Peas.

GA PHER your peas on a very dry day, when they
are.Aeijher old, nor too young,' {hell them and have
redrfy fome quart bottles with little mouths, being
well dried

;
fill the bottles and cork them well, have

ready a pipkin of rolin melted, into which dip the
necks of the bottles, and fet them in a very dry place
that is cool.
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To keep Green G'oo/tberries till Chrijlmas.

PICK your large green goofeberries on a dry day,
have ready your bottles clean and dry, fill the bottle*
and cork them, let then; ;n a kettle of water up to the
neck, let 'he water boil very fcftly till you find the
gooseberries are coddled, take them out and put in
the reft' of the bottles till all are done

; then have
ready feme rofin melted in a pipkin, dip the necks of
the botties in, and that will keep all air front coming
at the cork, keep them in a cold dry place where no
damp is, and they will bake as red as a cherrv. You
may keep them without Raiding, but then the ikiiT.s

will not be fo tender, nor bake fo fine.
* f

\

A o ftcep Red Ghoftberries..

PICK them when full ripe
; to each quart of goofe-

berries put a quarter of a pound of Lilbon fugar, and
to each quarter of a pound of fugar put a quarter of
a pint of wafer; let it boil, t!;en put in your goofe-
berries, and let them boil fofily two or three minutes,
'then pour them into little done jars

;
when cold cover

them up, and keep them for ufe
;
they make fine pits

with iittie trouble, f ou may prefs them through a
cullender; to a quart of pulp put half a pound of
fine Lilbon fugar, keep Stirring over the fire till both
be Well mixed and boiled, and pour it into a fione-

'jar : when cold coverit with white paper,. and it makes.
very pretty tarts or puffs.

jo keep lhalnuti nil the Yen'.

TAKE a large jar, a layer of fea-fatul at the bot-

tom, then a layer of walnut?, then land, then the

nuts, and fo on till the juris full
; and be fine they do-

not touch each other in arty ol the layers. When virtu

would ufe them, lay them in warm water for an hour,

•fluff the water as it tools; then rub them dry, and

they will peel well anti eat fwcet. 1 emons will keep

thus covered better than any other way.

Anotlkr JVay to keep Lanvtt.

TAKE the fine large fruit that are quite found and

good, and take a fine packthread about a quarter ofa

yard long, run it through the hard nib at tile end of
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the lemon; then tie the firing together, and hang

it on a little hook in an airy dry place; fo do as

manv as von pleafe, but be fure they do not touch

one another, nor any thing elfe, but hang as high as

you can. Thus vou may keep pears, & c. only tying

the firing to the flalk.

To keep While Bullice, Pear-Plinns
,

or Dixtnfovs
,
&c.

for Tarts or Pies.

GATHER them when full grown, and juft as-they

begin to turn. Pick ail the largeft out, lave two-

thirds of the fruit, the other third put as much water

to as you think will cover the reft. Let them boil

and fkim them
;
when the- fruit is boiled very fofr,

then ftrain it through a conrfe fieve
;
and to every

quart of this liquor put a pound 'and a half of fugar,

boil it and- fkim it very well; then throw in your.'

fruit, juft-give them a fcald; take them oil the fire,

and when cold put them into bottles with wide mouths

;

pour your fyrup over them, lay a piece of white pa-

per over them, and cover them with oil. Be fure to

take the oil well off when, you ufe them, and do not
put them in larger bottles than you think you fhali

make ufe of at a time,, becaufe all thofe forts of fruits

fpoil with the air.

To make Winegar.

TO every gallon of water put a pound of coarfe
Lifbon fugar, let it boil, and keep fkimming it as long
as the fcnm rifes

;
then pour it into tubs, a'nd when

it is as cold as beer to work, toafl a good toaft, and
rub it over with yenff. Let it work twenty- four hours;
then haveready a vellel iron-hooped, and well-painted,
fixed in a place where the fun has full power, and fix
it fo as not to have any occaffon to move it. When
you draw it off, then iillyour veflels, lay a tile on the
bung to keep the duft out. Make it in March, and
it will befit to ufe in June or July. Draw it off into
little ftone bottles the latter end of June or be inning
of July, let it fland till you want to ufe it, and it

will never foul any more; but when you go to draw
it off, and you find it not four enough, let it Hand a
month longer before you draw it off. for pickles to

R 4
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go abroad ufe this vinegar alone

; but in England vou
will be obliged when you pickle, to put one half cold
ipnng- water to it. and then it will be full four with
this vinegat. You need not boil unlefs you pleafe, for
almoft any fort of pickles; it will keep them quite
good. It w.tll keep walnuts very fine without boiling,
even to go to the Indies

; but then do not put water
to it. Ior green pickles you may pour it fealding
hot on two or three times. All other forts of pickles
you need not boil it. Mufhrooms only wafli them
clean, dry them, put them into little bottles with
a nutmeg juft Raided in vinegar, and fticed (whilft it

is hot) very thin, and a few blades of mace
;
then fill

t'P the bottle with the cold vinegar and fpring- water,
pour the mutton fat fried over it, and tie aldaddcr
and leather over the top. Thefe mufhrooms wiil not
be fo white, but as finely tailed as if they were juft
gathered; and a fpoonful of this pickle will give
lance a fine ft i vour.

White walnuts, fuckers and .onions, and all white
pickles, do in ti e fume manner, alter they are ready
for the pickles.

To fry Smelts.

Let your fmelts be frelli caught, wipe them very
dry with a cloth, bent up yolks of eggs and rub over
tnem, ftrew crumbs of bread on, have fonie clear
dripping boiling in a frying-pan, and fry them quick
of a fine gold colour. Put them on a plate to drain,
and lay them in your difh. Garni Hi with fried parf-

ley, with plain butter in a cup.

To ch efs J> Lite Bail.

TAKE white-bait frefti caught, and put them in

a cloth with a handful of Hour, and- (hake them about
til! they are ftparated and epaite dry

;
have fotne hog’s

lard boiling quick, fry them two minims, drain them,
amt difh up with plain butter and foy.

To roaft a Found of Butter.

LAY it in fait and water two or three hours, then

{pit it, and rub it all over with crumbs o; bread, with

a little grated nutmeg, lay it to the lire, and as tc
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roafts, bade it with the yolks of two eggs, and then
with crumbs of bread all the time it is roafting : but
have ready a pint of oyfters dewed in their own li-

quor, and lay in the difh under the butter, brown
the ontfide, and lay it on your oyfters. '* Your fire

iHuft be very flow-.
1

CHAP. XX.

distilling.
To diftil Walnut -Water.

TAKE a peck of fine green walnuts, bruife them
well in a large mortar, put them in' a pan, with

a handful of balm bruifed, put two quarts of good
French brandy to them, cover them clofe, anil let
them lie three days : the next day diftil them in a cold
ftiil

;
from this quantity draw three quarts, which

you may do in a day.

Hoio to ufe this Ordinary Still.

YOU muftlay the plate, then wood allies thick at
the bottom, then the iron pan, whiten you are to fill
with your walnuts and liquor, then put on the head
of the (fill, make a pretty brilk fire till the (fill be-
gins to drop, then flackenit lo as juft to have enomdi
to keep the ftiil at work. Mind ail the time to kc?p
a wet cloth all over the head of the ftiil all the time it
is at work, and always obferve not to let the ftiil
work longer than the liquor is good, and take wreaf
care you do not burn the ftiil, and thus you may
diftil what you pleafe. If you draw the ftiil too far

liquor a bad tails.
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To make Treacle- Water.

TAKE the juice of green walnut four pound?, of

rue,, cardans, marygold, and balm, of each three

pounds, roots of butter-bur half a pound, roots of

burdock one pound,, angelic^ and matter- wort, of.

each half a pound, leaves of fcordium fix handfuls,

Venice treacle and mithridate, of each half a pound,

old Canary wine two pounds, white-wine vinegar fix

pounds, juice of lemon (Expounds; and diftil this in.

an alembic.

To make Black Cherry Water*

TAKE tlx pounds of black cherries, and bruife

them {mail, then put to them the tops of rofemary,

fweet marjoram, fpearmint, angelica, balm, marygold

flowers, of each a handful, dried violets one ounce,

anife-feeds and fweet fennel feeds, of each half an

ounce bruiied, cut the herbs final), mix all together,

and diftil them off in a cold ftill.

To make fJyfterical Water.

TAKE betony, roots of lovage, feeds ofwild parf-

j ,jps, of each two ounces, roots of fingle piony four

ounces, of mifletoe of the oak three ounces, myrrh a

quarter of an ounce, caftor half an ounce, beat ail

theft together, and add to them a quarter of a pound

of dried millepedes; pour on thtle three quarts o»

mug wort water
j
and two quarts of brandy, let them

Jtand in a clofe vefiel eight days, then diftil it in <*

cold ftill palled up. You may draw off nine pints o,

weter, and fweeten it to your tafte. Mix all toge-

ther,. and bottle it up.

To diftil Red Rofe Budu

WET vour rofes in fair water, four gallons of rofes

will take near two gallons of water, then ftid them m
a cold ftill; take the fame ftilled'water, and put into

it as many frefti rofes as it will wet, then lull them

^ Mint, balm, paiftey, and penny-royal water, .diftil.

the. fame way.
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To make Plague- JTatet.

Roots.

Angelica,

Dragon,
May wort,

Mint,
Rue,
Carduus,
Qrigany,

Winter-favow
Broad thyme,
Rofemary,
Pimpernel!,

Sage,

Fumatory,
Coltsfoot,

Scabious,

Borrage,

Saxafrage,

Betony,

Liverwort,

Germander,

Flowers. Seeds.

Wormwood, Hart’s tongue,

Succory, Horehound,
Hyfop, Fennel,

Agrimony, Melilot,

Fennel, St. John’s wort,
Cowflips, Gomfrey,
Poppies, Fevervew,
Plaintain, Red rofe leaves,

Setfoyl, Wood-forrel,
Vocvain, Pellitory of the wall,

Fleart’s eafe.Maidenhair,

Motherwort,

.

Centaury,
Cowage, Sea-drink, a good
Golden-rod, handful of each of
Cromwell, the aforefaid things
Dili, Gentian-root,

Dock-root,

Butter-bur-root,

Piony-root,

,

Bay-berries,

Juniper-berries of
thefeeach of

pound.

One ounce of nutmegs, one ounce of cloves, and
halt an ounce of mace

;
pick the herbs and flowers,

and Hired them a little. Cut the roots, bruife the ber-'
ries, and pound the fpices fine, take a peck of areen-
walnuts, and chop them fmall, mix all thefe together,
and lay them to iteep in fack lees, or any white wine
lees, it not in good fpirits

;
but wine lees are bell.

Let them lie a week, or better, be fure to ftir them°" Ce
n o

7
L
Uh 3 ftick

>
and keeP them cl° re covered,

tnen ltill them in an alembic with a flow fire, and

f
y° ur ft'H does not burn. (The fir ft; fecond,

l 1? f!
‘
1111

J
m § good, and fome of the fourth.

et lein ^aml Gil cold, then put them together.-
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To make Surfeit-Water.

YOU muft take fcurvy-grafs, brook-lime, water-
crefles, Roman wormwood, rue, mint, balm, fage*
clivers, of each one handful

;
green mererv two hand-

fuls
;
poppies, if frefli half a peck, if dry a quarter

of a peck; cochineal, fix penny-worth, faffron, fix

penny-worth; anife-feeds, carra way-feeds, coriander-
feeds,' cardamom-feeds, of each an* ounce

; liquorice
two ounces fcraped, figs fplit a pound, railins of the
fun fioned a pound, juniper berries an. ounce bruifed,

nutmeg an ounce beat, mate an ounce bruifed, fweet
fennel-feeds an ounce bruifed, a few flowers of rofe-

mary, marygotd and fage flowers
;
put tho.fe into a

large (tone-jar, and put to them three gallons of French,
brandy, cover it clofe, and let it (land near the fire

for three weeks. Stir it three times a week, and be

fure to keep it clofe flopped, and then flrain it off;

bottle your liquor, and pour on the ingredients a gal-

lon more of French brandy. Let it (land a week,
ifirriug it once a day, then dirt il it in a cold ftill, and
this will make a fine white furfeit- water.

You may make this water at any time of the year,,

if you live in London, becaufe the ingredients are

always to be bad either green or dry; but it is the.

beft made in fummer.

To make Milk- Water.

TAKE two good handfuls of worm-wood,asmuch

carduus, as much rue, four handfuls of mint, as

-much balm, half as much angelica, cut thefea little,

put them into a cold ftill, and put to them three quarts

of milk. Let your fire be quick til! your fliil drops*

and then flacken your fire. You may draw off two

quart?. The firft quart will keep all the year.

How to diflil vinegar you have iu the chapter of

Fickle?.
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CHAP. XXI.

HOW TO MARKET,
And the Seafons of the Year for Butchers Meat, Poul-

try, Fifh, Herbs, Roots, & c. and Fruit.

Pieces in a Bullock .

THE head, tongue, palate; the entrails are the

fweetbreads, kidneys, fkirts, and tripe; there

is the double, the roll, and the reed-tripe.

The Fore
-
Quarter.

FIRST is the haunch
;
which includes the clod,,

marrow-bone, Ihin, and the tlicking-piece, that is

the neck-end. The next is the leg of mutton piece,
which has part of the blade bone; tfien the chuck,
the brifket, the fore ribs, and middle rib, which is

called the chuck rib.

The Hind- Quarter.

FIRST firloin and rump, the thin and thick flank,
the veiny-piece, then the ifeh-bone, or chuck-bone,
buttock, and leg.

In a Sheep.

THE head and pluck; which includes the liver,
lights, heart, fweetbreads, and melt.

The Fore- Quarter

.

THE neck, bread, and (boulder.

The Hind-Qnatter w

THE leg and loin. The two loins together Is

called a chine of mutton, which is a fine joint when
it is the little fat mutton.

In a Calf.

THE head and inwards are pluck; which con -
1

tains the heart, liver, lights, nut, and melt, and
what they call the Hurts (which eat finely broiled),
the throat-fweetbread, and the wind-pipc-l'weetbread!
which is thefineft.
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The lore-quarter is the fhoulder, neck, and hreafr.
The hind quarter is the leg, which contains the

knuckle and fillet, then the loin.

in Htiufe- Lamb.

THE head and pluck, that is the liver, lights,
heart, nut, and melt. Then there is the fry, wtiicb
i-> the i weef • breads, Iamb-Hones, and ikirts, with
fume of the liver.

The fore-quarter is the fhoulder, neck, and bread
together.

i’he hind-quarter is the leg and loin. This is in
Mgh feafon at Chriftmas, but lads all the year.

Cirafs-lamb comes in in April or May, according
to the feafon of the year, and holds good till the mid-
dle of Auguft.

In a Tbcg.

THE head and inwards; and that is the haflet,
which is the liver and crow, kidney and fkirts. It is

mixed with a great deal of fage and fweet herbs, pep-
per, fair, and fpice, Co rolled in thecauUnd roafted:
then there are the chitterlins and the guts, which are
cleaned for faufages.

The fore quarter is the fore-loin and fpring; if a
large hog, you may cut a fpare-rib off.

The hind-quarter only a leg and loin.

A Bacon Hog.o
THIS is cut different, becaufe of making hams,

bacon, and pickled pork. Here you have fine fpare-

ribs, chines, and griikins, and fat for hog’s-lard.
The liver and crow is much admired tried with ba-
con ;

the feet and ears are both equaliy good i'oufed.

Pork comes in feafon at Bartholomew-tide, and
holds good till Lady-day.

How to chufe 13 U TCH-ERS M E A T.

To Jiufc Lamb.

INa fore-quarter of lamb mind the neck vein
;

if

it bean azure due it is new and good, but if grcenifli

or yellow ill), it near tainting, if not tainted already.

In the hinder- quarter, find l under jhe kidney, and
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try the knuckle
;

if you meet with a faint cent, and
the knuckle be limber, it is ftale killed. For a-

lamb’s head, mind the eyes; if they be funk or

wrinkled it is fiaie
;

if plump and lively, it is new
and fweet.

Feu!..

IF the bloody vein in the thoulder looks blue, or

a bright red, it is new killed but if blackifh, green

-

ifh, or yellowilh, it is flabby and ftale. If wrapped
in wet cloths, fmell whether it be mufty or not. The
loin firfl taints under the kidney, and the fled), if il.de

killed, will be foft and Himy.
The bread aha neck taint fkft at the upper end,,

and you will perceive fome dulky, yello-wifh, or
greenifh appearance

;
the fweetbread on the bread,

will be clammy., otherwife it is frefli and good. The
leg is known to be new by the ftiffnefs of the joint

;

if limber, and the flefh fee.ms clammy, and has green
or vellowifh fpecks, it is dale. The head is known
as the lamb's. The flefh of a bull-calf is more red
and firm than that of a cow-calf, and the fat more
hard and curdled.

Mutton.,

IF the muton be young, the flefh will pinch ten-
der; if old, it will wrinkle and remain fo

;
if young,

tire fat will eafily part from the lean
; if old, it will

Hick by firings and fkins if ram-mutton, the fat
feels fpungy, the fiefli clofe-grained and tough, npt
rifing again, when dented with your finger; If ewe-
mutton, the flefh is paler than wedder-mutton, a
clofer grain, and eafily parting. If there be a rot,
the flefh will be.palifh, and the fat a faint whitifh in-
clining to yellow, and the flefh will be loofe at the
bone. If you fqueeze it hard, fome drops of water
will fiand up like fweat : as to the newnefs and ftale-
nefs, the fame is to be obferved as by lamb.

Bee/,

IF it be right ox beef, it will have an open grain.;
rf young, a tender and oily fmoothnefs

;
if roupb

and fpungy, it is old, or inclining to be fo, excemt
neck, brilket, and fuch parts as are very fibrous, which
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in young meat will he more tough than in other part'.

A carnation pleafant colour betokens good fpending
meat, the (net a curious white: yellowifh is not fo
good 1

.

Cow- beef is lefs bound and clofer grained tharr the
ox, the fat whiter, but the lean fomewhat paler

;
if

young, the dent you make with your finger will rife

in a- little time.

Bull-beef is of a clofe grain, deep du Iky red, tough
in pinching, the far -k nny, hard, and has a rammifh,-
rank fmell; and for newnefsand ftalenefs, this flefii

bought frefli, has but few figns ; the more material is

its- ciamminefs, and the reft your fmell will inform
you. If it be bruifed, thofe places will look more
dufky or blackifli than the reft.

Pork.

IF it be young, the lean will break in pinching be-

tween your fingers, and if you nip the Ikin with your
nails, it will make a dent

;
alfo if the fat be foft arul

pulpy, in a manner like lard;, if the lean be tough,

and the fat flabby and fpungy, feeling rough, it is

old
;

efpecial y if the rind be ftubborn, and you can-

not nip it with your nails.

If a boar, though young, or of a hog gelded at full

growth, the flefli will be hard, tough, reddifh, and
rammifli of fmell . the fat Ikinny and hard

;
the fkin

very tbickand tough, and pinched up, will immedi-

ately fall again.

As for old and new killed, try the legs, hands and

fprings, .by putting your finger under the bone that

comes out
;

for if it be tainted, you will there find it

by fmelling your finger
;

belides, the fiiin will be

fweaty and- clammy when ftale, but cool and fmooth

when new.

If you find little kernels in the farof the pork, like

hail-fbot) if many, it is meafly, and dangerous to be

eaten ;
..

J-1qzd to (hufe Brawn, Ventfon , If’tftfhaRu Haws, Ctfc.

BRAWN is known to De old or young by the ex-

traordinary or moderate thicknefs ol the rind
\

tLe
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thick is old, the moderate is young. IfVhe rind and
fat be very tender, it is not boar- brawn, but barrow
or fow.

Venifon.

TRY thejiaunches or (boulders under the bones
that come out, with your finger or knife, and as the

feent is fweet or rank, it is new or Rale
;
and the

like of the fides in the mod flethy parts
;

if tainted,

they will look greenifli in feme places, or more than
ordinary black. Look on the hoofs, and if the clefts

are very wide and rough, it is old; if clofe and
fmooth it is young.

The Sea/onfor Venfon.

THE buck venifon begins in May, and is in high
feafon till All-Hallo ws-day

; the doe is in feafon from
Michaelmas to the end of December, or fometimes to
the end of January.

EFcflphalia Hams, and EnglJ/i Bacon.

PUT a knife under the bone that Ricks out of the
ham, and if it comes out in a manner clean, and hoa
a curious flavour, it is fweet and good

;
if much

fmeared and dulled, it is tainted or rutty.
Englith gammons are tried the fame way ; and for

other parts try the far, if it be white, oily in feeling,
does not break or crumble, good; but if the contra-
ry, and the lean has fome little ttreaks of yellow, it is
rutty, or will fopn be fo.

To chufe Butter
, C.heefe, and Eggs.

WHEN you buy butter, truR not to that which
wtll be given you to tafle, but try in the middle, and
it your tmell and tafte be good, you cannof be de-
ceived.

Cheefe is to be chofen by its moifland fmooth coat

r T c h ee/e be rough coated, rugged or dry at top
beware of little worms or mites, if it be over-full o
holes, moifl or tpungy, is fubjeft to maggots. If any
Toft or peri flied place appear on the outhde, try hoJdeep it goes for the greater part may be hid within.

E|gs hold the great end to your tongue, if it feelswarm, be fure it is new. if enM n i..a .. > /•_
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proportion to the heat and cold, fo is the goodhefs of
the egg. Another way to know a good egg is to put
the egg into a pan of cold water, the frtflier the egg
the fooner it will fall to the bottom, if rotten, it will

fwim at the top. This is aifo a fure way not to be
deceived. As to the keeping of them, pitch them all

with the fmall end downwards in fine wood-aflies,

turning them once a week end-ways, and they will

keep fome months.

Poultry in Sea/bn.

JANUARY. Hen-turkeys, capons, pullets with

fggs, fowls, chickens, hares, ali forts of wild fowl,

tame rabbits, and tame picfgeons.

February. Turkics, and pullets with eggs, capons,

fowls, fmall chickens, hares, alt forts of wild-fowl,

(which in this month begin to decline) tame and
wild pigeons, tame rabbits,, green geefe, young,

ducklings, and turkey poults.

March. This mouth the fame as the prec-eding

month
;
and in this month wild-fowl goes quite out.

April. ' Pullets, fpring-fowls, chickens, pigeons,

young wild rabbits, leverets, younggeefe,. ducklings,

and turkey poults.

May, and June. The fame.

July. The fame; with young partridges, phea-

fants, and wild ducks, called flappers. or moulters.

Align ft. The fame.

September, October, November, and December.

—

In thefe months all forts of fowl both wiid and tame,

are in feafon, and in the three la it is the toll feafonof

all manner of wild-fowl.

HOW to C II USE POULTRY.

2v knoiu voltetiter a Capon is a true cue, young or chi, nevj

01 ftale.

IF he be young his fpurs are fliort, and his legs

fmoolh
;

if a true capon, a fat vein. on the fide of his

bread, the comb pale, and a thick belly and rump, if

new, he will have a clofc hard vent, if dale, a loots

upe u volt.
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A Cochar Hen Turkey, Turkey-Poults.

IF the cock be young, his legs will be black and
fmooth, and his fpurs fliort

;
if Pale, his eyes will

be funk in his head, and the feet dry
;

if new, the
eyes lively and feet limber. Obferve the like by the

hen
; and moreover, if Pie be with eggs, Pie will

have a foft open vent; if nor, a hard clofe vent.

Turkey poults are known the fame wav, and their

age cannot deceive you.

A Cock
,

He:;, &c.

IF young, his fpurs are fliort and dubbed
;

hat
take particular notice they are not pared nor fc raped
if old, lie will have an open vent

;
but if new, a

clofe hard, vent: and fo of a hen, for newnefs or
lhienefs : if old, her legs and comb arc rough

;
if

young, fmooth.
°

A Tame Gao/e, Wild Goo/e, and Bran Goofe.

IF the bill be yellowifli, and Pie has but few hairs,
Pie is young; but if full of hairs, and the bill and
foot red, Pie is old

;
if new, limber-footed; if Pale,

dry-footed. And fo of a wild goofe, and bran goofe!

Wild and Tame Ducks.

THE duck, when fat, is hard and thick
belly, but if not, thin and lean, if new,
footed ; if Pale, dry-footed. A true wild’d
a redd i Pi foot, fmaller than the tame one.

on the

lim.ber-

uck has

Goodvsets, Marie
,,

Knots, Ruffs, Gull, Dutiesells, and
Wheat- Ears.

IF thefe be old, their legs

fmooth, if fat, a fat rump,
if Pale, dry- footed.

whl.be rough, if young,
if new, limber-footed

;

Pheajaxt
, Cock and Hen.

ol/r
15 C

r
Ck

u"r
llenyoi,,1

»’ has dubbed fpurs, wheio.d, Piaip frnall fpurs, if new, a fat vent and if ft, Ian open flabby one. The hen if, ’
, J ^

fvo-s and her Hr fh
” voung, has fmootl

P^will have, r rf
acunous if with eggsfile -11 have a foft open vent, and if not, a cioU

' 1 r new»efs:or Palenefs, as the cock,
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Heath and Pheafant Poults.

IF new, they will be Riff and white in the vent,

and the feet limber
;

if fat, they will have a hard
vent

;
if Hale, dry footed and limber : and if touch-

ed, they will peel.

Heath
,

Cock and Hen.

JFyonng, they- have fmooth legs and bills ;
and if

old, rough. For the reR, they are known as the fore-

leg-
Partridge

,
Cvck and Hen.

THE bill white, and the legs bluiR), fitew age;

for if young, the bill is black and the legs ydlowiih

if new, a faR vent ;- if Rale, a green and open one.

—

If their crops be full and they have fed on green

wheat, they may taint there
;
and for this fined in

their month.

Woodcock and Snipe.

THE woodcock, if fat, is thick and hard; if

new, limber-footed; when Rale, dry-footed; or if

their nofes are fnorty, and their throats muddy and

they are naught. A fnipe if fat has a fat vein in the

fide under the wing, and in the vent feels thick
;

for

the refl, like the woodcock.

Doves and Pigeons.

TO know the turtle-dove, look for the bluifli ring

round his neck, and the reR moffly. white : the Rock-

dove is bigger; and the ring-dove is lefs than the

Rock-dove.
~ The dove houfe pigeons, when old, are

red-legged ;
if new- and tat they will feel 1u i and tat

in the vent, and- are limber-looted ;
but it ltale, a

flabby and green vent

And fo green or grey plover, fieldfare, blackbird,

thrufli, larks, &c.

Of Hare, Leveret
,

or Rabbit.

HARE will be whitiflt and Riff, if new and clean

killed
;

if Rale, the ll.clh blackilh, in mod parts the

body limber; if the cleft in her lips fpread very much,

and her claws wide and ragged, flie is old, and the

contrary young; if the hate be young, the ears will
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tfar like a piece of brown paper; if old, dry and
tough. To know a true leveret, feel on the fore-leg
near the foot, and it there be a fmall bone or knob
it is right, if not, it is a hare : for the reft obferve as
rn a hare.—A rabbit, if flale, will be limber and
Army

;
if new, white and ftjff

; if old, her claws are
very long and rough, the wool mottled with grey
hairs

; if young, the claws and wool fmooth.
°

FISH in SEASON.
Candlemas Quarter.

LOBSTERS, crabs, craw-fifli, river craw-fifli
guard-fift), mackerel, bream, barbel, roach, Hied or
aJ'oc, lamprey or lamper-eels, dace, bleak, prawns,
and bone-mackerel.

I he eels that are taken in running water, are better
than pond-eels

; of thefe the filver ones are moll ef-
teemed.

Midfunmer Quarter.

.TURBOTS and trouts, foals, grigs, and fliaf-
ft.ngs and g out, teries, fatfrwn, dolphin, flying fifl]
flieep head, toflis, both land and fea, ftiirgeon, Teak’,’>-hubb, lobfters and crabs.

’

,
Sturgeon a fill) commonly found in the northern

leas ; but now and then we find them in our areatT
!?
arnes

> the Sfevern, and the Tyne
•

i

°fa
7ry

-

large fizt
’

an<l wi| i f°me timesmeafure eighteen feet in length. They are mm h F r
reemecItvhen froth, cut io pieces, ,-oafied, hake, frptcklcH for cold treats. The cavier i eftcefmd ada.my, ,-„,ch ,s a fpawn of, his tin,. The lau c ,3Of this quarter come fmehs.

a

Michaelmas Quarter.

hak<^
ty hst^red ^

back andhomlyn kinfon, oyfte.andSlU
fea-pech and carp, pike, tench, and Sench ’

Scare- mqides are black and tholnback melt
white. Grey bafs comes with the mullet*.

CS
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In this quarter are fine fmelts, anil hold till after

Chriftmas.

There are two forts of mullets; the fea-mullet and

river-mullet; both equally good.

Chriftmas Quarter.

DOREY, brile, gudgeons, gollin, fmelts, crouch,

perch, anchovy and loach, fcollop and wilks, peri-

winkles, cockles, inufcles, geare, bearbet and hol-

lebet.

HOW to CHUSE FISH.

To chufe Salmon, Pike, Trout
,

Carp, Tench
,
Grading

,

Barbe Chib, Ruff Eel
|
Whiting

,
Smelt

,
Chad, wc.

ALL thefe are known to be new or dale bv the co-

lour of their gills, their eafinefs or hardnefs to open,

the hanging or keeping up their fins, the handing out

or finking of their eyes, &c. and by fmeliing their

gills.

Turbot.

HE is chofen by his thicknefs and plumpnefs ;

and if his belly be of cream colour, he mull fpend

well
;
but if thin and his belly of a bluifh white, he

will eat very loofe.

Cod and Codling.

CHUSE him by his thicknefs towards his head,

and thewhitenefs of his flefh when it is cut : and.fo of

a codling.

Lyng.

FOR dried lyng, chufe that which isthickeft in the

pbll, and the flefh of the brightell yellow.

Spate and Thornback.

THESE are chofen by their thicknefs, and the fhe-

fcate is the fweetelt, efpecially it large.

Soals.
%

THESE are chofen by their thicknefs and flitf-

nefs
;
when their bellies are of a cream-colour, thej

Jpeud the firmer.
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•FRUITS and GARDEN-STUFF
throughout the year.

January.—Fruityyet lafting ,
ate,

SOME grapes, the Kentifh ruflet, golden, French,

kirton, and Dutch pippins, John-apples, winter-

ciueening-s, the marygold, and Harvey-apples, pon.-

water, golden-dorfet, renneting, love’s-pearmain,

and the winter-pearmain ;
winter-burgamot, winter

boh chretien, winter-malk, winfer-Norwich, and

great furrein pears. All garden things much the

fame as in December.

February.— Fruits yet lafting.

THE fame as in January, except the golden-pip-

pin and pom-water ;
alfo the pomeroy, and the win-

ter-peppering and dagobent pear.

March.— Fruits yet lofting.

THE golden ducket-dancer, pippins, jennetings,

loveVpearmnin and John-apples. The latter bon-

chretien, and double bio(Tom pear.

April.-^-Fruits yet loftmg.

• YOU have now in the kitchen-garden and orchard,

autumn carrots; winter-fpinach, fprouts of ca.bnge

and cauliflowers, -turnip-tops, afparagus, young

diflies, Dutch brown lettuce and creoles, burner, young

onions, fcallions, leeks, and early k.dney-beans . On

hot-beds, purllain, cucumbers, and mufti rooms. So

cherries, -Veen apricots, and gnofcberr.es for tar.s

C

Pippins, deux'ans, Wefthury apple, ruffenng, g«l-

liflower, the laifer bon chretien, oakpeai, &c.

May.— The Produft of the Kitchen and Fruit Garden.
^

ASPARAGUS, cauliflowers, imperial, bilefta, roy-

artichokes, Icarlet-ftrawberrieS, a n
^ ^ne

-
v

Q
Upon the hot-beds, May cherries, May-dukes,

walls, green apricots, and gooieberncs.



made plain and easy.
3 s ?

Tllg? i,1S
’

5*f.’2?
ns

»
or John Apple, Weftbury apples,-Lh tmg, g,)liflowcr apples, the codlin, &c .

‘

CFl}J-

e

Jreat
r
karv

!
,e Winter bonchretien, black Wor-CEtterpear, furrein, and double bloflbm-pear. Now

'° mn hcrbs
’ "hkh« '«

J"wie. - The.produfl of the Kitchen and Fruit Garden.

befns
P
ca

R
:hflo

US
’ gard

.

ei

j ^
eanS and Peas > ^iclney-SL f

’ artichokes
> Batterfeaand Dutch

#G3iE£3££tt5

-"ferri*.

!
lle *»!«, aJcnnitWc

"
"S'

J."gs, and the raafculine apricot Aud^ ' J

S>

f
Jannat *

frames all the forward kind of grapes^
' fCing ~

7
to^cwTZ

0/ * ****-'**
beans, cauliflowers cabba^

PCaS
’ ?a

.

rd
f
n and kid ney-

fmall fuckers, all forts of khrh
artlc

J
oIces

» a ” d their

Sallatls, as cabbage '5?* Y°raatic berb^
onions, cucumbers blanched .

ain
’ bumet

J young
beets, nallertrum-flowers nmdh"'^

Carrots
’ tumips,

berries, currants, SbTr^
white jannatings, the Mirnrrf

># red sod.
fet, fummpr-green chifl'd ami ,

ap
?

e
’ the pnmat-ruf-

•t*on moreila, great £2™?
P pcars

’ the

beggaretuix chefries!
Newington, violet, nnifeal an nf’

abeP,3
> Perfittn,

Nectarines
; the primodiai m vr

3

,

ml
P
ouil,ct Peaches.

snaber, dam*/k pear • apricot
7

-1

' C,U rtd
’ bll,e

>Mo the king's, fdlldyElf b“h1f';'"
J "w"-pr.m 5,

figs and grapes. Walnuts in I, i

P
J
,ms

’ &c - <°me
ajui rock-famphire'. The friiir \ f.

alotl f0 pickle,

;

year “> lait

S



*8 6 THE ART OF COOKERY
jf

Augujl.— The Produfl of the Kitchen and Fruit Garden.

CABBAGES, and their fprouts, cauliflow ers, arti-

chokes, cabbage-lettuce, beets, carrots, potatoes, tur-

nips, Come beans, peas, kidney beans, and all forts of

kitchen .herbs, radifhes, horfe-radifli, cucumbers,

crefles, forne tarragon, onions, garlic, rocamboles, me-

lons, and cucumbers for pickling.

Goofeb'erries, rafberries, currants, grapes, figs,

mulberries, and Alberts; apples, the Windior fpvereigo,

orange burgamot flipper, red Catharine, king Catha-

rine, penny-pruffian, fummer poppening, ftjgar, and

lcfudjng pears. Crown, Bourdtaux, lavur, difput,

favoy,ajul wallacotta peaches, the nn,iroy, tawn v, red,

Roman, little green drifter, and yellow n.eftariijes.

Imperial blue dates, yellow late pear, black pear,

white nutmeg late pear, great Antony, or Turkey and

Jane plums.

Clufter mufeadin, and cornelian grapes.

September.— The Prolufi of the Kitchen and Fruit

Garden.

GARDEN and fome kidney-beans, ronciva! peas,

artichokes, radrftiesj cauliflowers, cabbage-lettuce,

crefles, chervil?, onions, tarragon, burnet, celery,

endive, mufhrooms, carrots, turnips, (kirrets, beets,

leorzonera, horfemadifli, garlick, fhnlots, rocambo.e,

cabbage and their fprouts, with fnvoys, which are

better, when more fweeteoed with the troft.

Peaches, grapes, figs, pears, plums, walnuts, fil-

berts, almonds, quinces, melons, apd cucumbers.

October .— The Produfi of the Kitchen and Fruit Garden.

SOME cauliflowers, artichokes, peas, beans, cu-

cumbers, and mplons ; allp July-fown kidney brans,

turnips, carrots, padnips, potatoes, flerrets, ftezo-

nera, beets, onions, garlick, ftialots, rocambole, cl)|r-

dones, credits, chervile, muftard, radilli, rape, fpinaqh,

lettuce (mail and cabbaged, burner, terragon, blanch-

ed celery anil endive, late patches and plums, grapes,

and r,,
s. Mulberries, filberts, and walnuts. The

liulla.ee, pines, and arbutus
;
and great variety of ap-

ples and pears.
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November.— The Prcdua of the Kitchen and Fruit Garden.
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chap. XXII.

A certain Curefor the fire of e, Marl Boo
3 L r the patient be blooded nr dm
-L* ounces-.Take of the herb rVil • f'”

nme or ten
urats terre/Iris

j n Eneld]. -m ‘

\

° 1,1 Cat in lichen ci-

w °rt, cleaned dried and nn r ^
Ured S«*o«««l liver-

>»&-(l»fow M0Ming,riicMav2^”'yi2?“'^^
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cow’s milk warm. After thefe four dofes are taken,

the patient mu ft go into the cold bath or a coid fpi ,nS

or river, every morning fading for a month, lie run

he dipped alfover, but not to day in (with his head

shove water) longer than half a minute, if the water

be very cold. After this he muft go in three times a

week for a fortnight longer. - . ,

N. B. The lichen is a very common herb, and

grows generally in fandy and barren foils all over 11 *

gland. ° The right time to gather it is in the months

of October and November. D. Mead.

Anotherfor Vie Bite of a Mad. Dog.

FOR the bite of a nv.d dog, for either manor head,

take fix ounces of rue clean picked and Druifed, four

ounces of Venice treacle, and four ounces of .filed

pewter or feraped tin. Boil thefe in two quarts of the

bed ale, in a pan covered clofe,_cver a gentle nre, for

the fpace of an hour •, then drain the mg' ecu i-t» r

the liquor. Give eight or nine fpponfids of it warm

to a man, ora woman, three mornings >a g- fe"

or nine fpoonfuls is fufficient for the ftronge ,
*• -

quantity to thofe younger, or of a weaker conditqtion

2S you may judge of their drength. Ten or twelve

spoonfuls for a horfe or , bullock ;
d„ce, four or

five, to a fheep, hog, dr dog. This mud b e g

within nine days after the bite; it fe dom fa 1 1 s 1 n man

or bead If you bind fome of the ingredients on the

wound, it will be fo much the better.

Receipt againfl the Plague.

T A ICE of rue, fage, mint, .
rofemary, wormwood,

1 1 c
i / | v rnvPTdd UO, UDOIl \V3Tp} V\ OOCi-

into a done pot clofelp po w. 1 P
ff ,

well corkta ,
ana i . f

v\ rith this preparation

Kr of on ounce of camphor WuhH» P"',
tmpki

B'afc your mouth, anJnb „„,-trils >ou go
every day, luult iw P >

bit fpU11ge <lip-

$
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Eons,- efpecially when you are ne.ir any place or per-

,

tf,nt is irifetfped. They write that four malefactors
( w ho had robbed the infefled houfes,' and murdered
the people during the courle of the plague) owned,
when they came to the gallows, that they had preferv-
ec‘ i hem lei res from the contagion by u hug the above
medicine only, and that they went the whole rime
irom houie to lioufe without any fear of the didemper.

Ho-.v to keep clearfrom Bitgi.

FIRST take ourof your room all filver and gold
Dee then fet the chairs about the room, flint up vour
"i.u ousanil doois, tack a blanket over each window,and before the chimney, and over the doors of the

°pen
,

ail clofcts and cupboard doors, allyur drawers and boxes, hang the red of your bed-mng on the chan-backs, lay the feather-bed on a ta-

the’ronm
fet

m
a

-

rge
u
br0

r
cl earthen 'Pa 'i in the middle of

Let fnu’ f d
,

ln th
V
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,

P °-!nd of rolldd brim done
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if only a few,half a pound. Lay it on the charcoal, and get out of
or i^ will takeaudywour breath.. Shut your door fclofe, with the

SSirV? “d
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h f bed
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Jf yon find great {warms about the room, and fome
riot dead, do this over again and you will be quite

clear. Every fpringand fall, wafh your bed-dead with
half a pint, and you will never have a bug; but if

you find any come in with new goods or boxes, &c.
only wafll vour bedhead, and fprinkle all over yoin

bedding and bed, and yon will be clear; but be fure

to do it as foon as. you find one. If your room is ve-

ry bad, it will be well to paint the room after the

brimhone is.burnt in it.

This never fails,, if rightly done.

An effectual lAay to clear your Bed/lead of Bug;.

TAKEquickfilver, and mix it well in a mortar with

the white of an egg till the quickfilver is ail well mixt,

and there is no blubbers, then beat up fome white of

an egg very fine and mix with the quickfilver till it

is like-a fine ointment, then with a feather anoint the

bedhead all over in every creek and corner, and about

she lacing aftd binding, where you think there is any.

Ho this two or three times
;

it is a certain cure, and

will not fpoil any thing.

DIRECTIONS to the HOUSE-MAID.
ALWAYS wheg vou fweep a room throw a little

wet land all over it-, and that will gather up all the

flew and duh, prevent it from ri-fing, clean the board-;,

; r,d fa vc the bedding, pictures, and all other furniture,

'.frem duh and. dirt.
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ADDITIONS,
Firft printed in the Fifth Edition, and now en-

larged anc! improved.

To drejs a Turtle tlie IVeJl India ll ~ay.

TAKE the turtle out of the water the night before
von drefs it, and lay it on its back, in the morn-

ing cut its; head off, and hang it up by its hind-fins?
for it to bleed till'' the blood is all out, then cut the
callspee, which is the belly, round,, and raife it up

;

cut as much meat to it as you can, throw it into
spring- water with' a little fait, cut the fins off, and
le Id them with the head

; t : «' e off all the feales, cut
ail the white meat out, -and throw it into fpring-waier
and Lit, the guts and lungs muff be cut out, wafh the
lungs very deanfrom hjood, then' take the guts and
maw, and Hit them open, walk them very clean, and
put them on to boil in a large pot of water, and boll
them till they are tender, then take off the infkle fkin,
and cut them in pieces of two or three inches lorm

;

have ready a good veal broth made as follows
; take

one large, or two Tin-all knuckles of veal, and put them,
cm in three gallons of water, let it boil, ikhn it well,
Kafon with tunrps, onions, carrots, and celery, aud a
good large-bundle of fweet herbs, boil it till itNs half
wafu d, then drain it off. Take the fins, and put them
in afltew-pan, cover them with veal broth, feafon with
ail union chopped fine, all forts of fweet herbs chop-
ped very fine, half an ounce of cloves and mace, half
a nutmeg bear-very line,', flew it. very gently till ten-
der

;
then take the fimpourj and put in a pint of Ma-

t cra wine, and' Hew it for fifteen minutes, btfat im
tile whites of fix eggs with the juice of two lemons;
put the lujuor in and boil it up, run it through a fian-
IK ap' i -‘ d’-c it

:

hor, watli tbe fins very clean, a'ntlput them in Take a piece ol butter and put at

iW r '/r
*
n,t >'0m ' wWd-^at in and

1 edt 11 gently, till it is aim off tender.. Take the lungs-
s 4
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nnd hcait, and cover them with veal broth', with an
cnion, herbs, and fpice, as for the fins,. flew them till

tender, take out the lungs, ffrain the liquoro.lf, thick-
en ir, and put in a bottle of Madeira wine, feafon
with Cayenne pepper, and fait pretty high

;
put in

the lungs, and white meat, flew them up gently for
fdteen minutes, have fome force-meat balls made out
oi the white part inflead of veal, as for Scotch collops,
if any egg?, fcaJd them

; if not, take twelve hard yolks
of eggs, made into egg-balls

;
have your calapafh or

deep fitell done round the edges with pafte, feafon it in
the infide with Cayenne pepper and fa t, and a little

Madeira wine, bake it half an hour, then put in the
lungs and white meat, force-meat, and eggs, over, and
bake it half an hour. Take the bones, ana three
quarts of veal broth, feafoned with an onion, a bun-
dle of lweet herbs, two blades of mace, flew it an
hour, ffrain it through a fieve, thicken ir with flour
and butter, put in half a pint of Madeira wine, flew
it half an hour, feafon with Cayenne pepper and fait

to your liking: this is the foup. Take the calfnpee,
run your knife between the meat and fitell, and fill ic

full of force-meat, feafon it all over with fweet herbs
chopped fine, a flialot chopped, Cayenne pepper and
fait, and a little Madeira wine, put a pafle round the
edge, and bake it an hour and a half Take the guts
and maw, put them in a ftew-pah, with a little broth,
a bundle of fweet herbs, two blades of mace beat fine,

thicken with a little butter rolled in flour, flew them
gently for h If an hour, feafon with CayWne pepper
and fait, beat up the yolks of two eggs in half a pint

of cream, put it in, and keep flirring it one way till

it boils up ; then difii them up as follows :

Calapee.

Frjcafee. Soup. Fins.

Callapafli.

The fins eat fine when cold put by in the" liquor.

Another IVny to drefs a Turtle.

KILL your turtle as oefore, then cut the bellv-fliell

clean olf, cut off the fins, take all the white meat out,

and put it into fpring water, take the guts and lungs

out

;

do the guts as before : wafh the lungs well, fcalcl
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=

tfie fins, head, and belly-ftiell
; take a faw, and faw

the fhell all round about two inches deep., fcald it,

atid take the fhell off, cut it in pieces. Take the {hells,

tins, and head, and put them in a pot, cover them
with veal-broth pfeafoh' with two large onions chop-
ped fine, all fort's of fweet herbs chopped fine, half an
ounce of cloves and mace, a whole nutmeg, flew
them till tender

;
take out all the meat, and ilrain the

liquor through a fieve, cut the fins in two or three
pieces; take all the brawn from the bones', cut it in
pieces about two inches fquare

;
take the white meat,

put fome butter at the bottom of the flew-pan, put'
ydur meat in, and fweat it gently over a flow fife till

a!mo ft done; take it out of the liquor, and cut it in'
pieces about the bignefs of a goofe’s egg; take the
lungs and heart, and cover them with veal-broth

;

ieafon with an onion, fweet herbs, and a little beat'
fpice (always obferve to boil the liver by itfelf)

;
ftew'

it till tender, take the lungs out, and tut them in
pieces

;
drain off the liqiior through a fieve f take a

pound of butter and put it in a large ftew-pan,' big
enough to hold all theturtle, and melt it; put half a
pound of flour in, and ft ir it till it is' fmooth

;
put'

in the liquor, and keep ftirring it till it is well mixed,
if lumpy ftrain it through a fieve; put in your meat
of all forts, a great many force-meat balls and e°-o--
ba'ilSj and put in three pints of Madeira wine; fea-
ion with pepper and fait, and Cayenne peppqr pretty
high; ftew it three quarters of an hour, add the
juice of two lemon's; have your deep fhell baked
put fome into the ft 1 fell s', and bake it or brown it
with a hot iron, and ferve the reft in tureens.
N. B. This is for a turtle of fixty pounds weight.

To make a Mock Turtle.

TAKE a large calf’s head with the fit in on, we
.c.i ded and cleaned, boil it three quarters of an hour
take it our, and flit it down the face, take all the fki
and meat from the- bones as dc.an as poflible, be cafe

n/fi I

1

fh°

nOC k
f °r

lf tne car*
; lay il pn a dretleiand nil the ears full of force-meat, tie them round wit

s cloth
, take out the eyes, and pick all the meat fror;

s 5
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the bones, put it in a large ftew-pan with the beft suck

fatteft parts of another head without the /kin, boiled

as long as the above, and three quarts of veal-gravy
;

lay the /kin on the meat, with the flefh fide up, and
cover the pan ciofe, and let it /lew one hour over a
moderate fire; put in three fweet-breads cut in pieces,

two ounces oftruffies and morels, four artichoke bot-

toms, boiled and cut in four pieces each, an anchovy
boned and chopt {mall, feafon it pretty high with

fait and Cayenne pepper, put in half a lemon, three

pints of Madeira wine, two fpoonfuls of catchup, one
•of lemon pickle, half a pint of pickle or frefh mufi;-

rooms, a quarter ofa pound of butter rolled in flour,

and let it all flew half an hour longer take theyoiks

of four eggs boiled ft aid, and the brains of both heads

boiled, cut the brains in pieces of the fize of a nut-

meg, make a rich force-meat, and roll it up in a veal

caul, and then in a cloth, and boil it an hour; cut it

an three parts, the middle piece the largefl
;
put the

Aneat into the difli, and lay the head over it, the/kin-

ijde uppermoft ;
put the largefl piece of force meat

'between the ears, the other two flices at the narrow-

end, oppofite each other; put the brains, eggs, raufli-

xooms, &c. over and round it, and pour the liquor

bot upon it, and fend it up as quick as poifible, as it

foon gets cold.

To make Ice-Cream.

PARE and ftonetwelveripeapricots,andfcaldthem»

beat them fine in a mortar, add to them fix ounces of

double refined fugar, and a pint of fealding cream,

and work it through a fieve
;
put it in a tin with a

ciofe cover, and fet it in a tub of ice broken final I,

with four handfuls of fait mixed among the ice. When
you fie your cream grows thick round the edges of

your tin, Air it well, and pur it in again till it is quite

thick ;
when the cream is all iroze up, t.ke it out of

the tin, and put it into the mou'd you intend to turn

at out of; put on the lid and have another tub of fait

and ice readv as before; put the mould in the middle,

and lay the ice under and over it
;

let it fland four

hours, and never turn it out till the moment you
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\<yrvnt ir, then dip<the mould in cold fpfing water, and

turn it into a plate. You may do any tort of ;rui>

the fame way.

A Turkey, Ac. in Jelly.

BOIL a turkey, or fowl, as whitens you can, let

it (land till cold, and have ready a jelly made thus :

take a fowl, (kin it, take off ail the lat
,
do not cutit

to pieces, nor break the bones
;
take four pounds of

a leg of weal,, without any fat or {kin, put it into a well-

tinned fauce-pan, put to it full three quarts of water,

fet it on a very clear fire till it begins to fimmer; be

fare to lkim it well, but takegreat care it does not boil

.

When it is well fkimm'ed, fet it fo as it Will but juff

feem to fimmer; put two large blades of mace, halt a

nutmeg, and twenty corns of white-pepper, a little bit

of lemon-peel as big as a fix pence. This will take fix: I

or feven hours doing. When you think it is a ftiff

jelly, which you will know bv taking a tittle out to

cool, be fure to off all the fat, if any, a'nd be

fure not to ftir themeat in the fatrce-pan A quarter of

an hourbefore it is alone, throw in a large tea-fpoop-

fnl of fair, fqueeze in the juice of half a fine Seville

orange or lemon
;
when you think it is enough, ftrain

it off through a clean fieve, but do not pour it off .1

quite to the bottom, for fear of fettlings. Lay the

turkey or fowl in the difh you intend to fend it to the I

table in, beat up the whites offix eggs to a froth, ancL

put the liquor to it, then boil it five or fix np.antes, I

and run it through a jedy-bag till it is very clear, them
pour the liquor over it, let it ffatid till quite cold ; I

colour fomeof the jelly in different colours, and when . I

it is near cold, with a fpoon fprin'kle it over in whdt
form or fancy you pleafe, and fend it to table. A |
few naftertium flowers (luck here and there look 1
pretty, if you can get them; but kmon, and ail

|
thofe things, are entirely tancy. This is a very I

pretty di fit lor a cold collation, or a fupp<.r.

All forts of birds or fowls may be done this way.

To make Citron.

QUARTER your melon', and take out all the ihfidtA 1
hen put into the fyrup as much as will cover the J
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t!len Rut them- in the pot with
a. ueh iyrup as will cover them. Let them 'Randfor two or three days, that the fvrup.mav penetrateSf ,r

a,,d

i
oU your *4 <° » -zftcjgln, with as much mountain-wine as will wAaft Cl

,

anfy anti boil it to a candy
e gut . then dip in the quarters, and lay them oma

ijeve to dry, and fet them before a flow fire, or i<hem m a .W „ven ti „ dry . Obfer.e thai »oarnif 0.1 is bat halt ripe, and when they are dry pmthem in deal boxes in paper.
d

To candy Cherries or Green Gages.
DIP the ftalks and leaves in white-wine vinegar

toiling then fcaJd them in fyrup; take them out and
hoi the fyrup to a candy height'; dip in the cherries,
oik rang them to dry with' the cherries downwards.Dry them before the fire, or in the fun. Then rake
t ie plums, after boiling them in a thin fyrup, peel off
Uie tkin and candy them, and fo hangjhem up todry.

To take Iron -moulds out of L inen.

TAKE forrel, brtiife it well in a mortar, fqneeze

£ through a cloth, bottle it, and keep it. for ufe.
J alee a little of the above juice, in afilverortin
jauce-pan, boil it over a lamp, as it boils dip in the
Jron-mould, do not rub it, bin only fqueeze it. As -

joon as the iron-mould is out, throw.'it into cold water.

To make India Pickle.

TO a gallon of vinegar, one pound of garlick,
three quarters or a pound c^r long-pepper, a pint of
muttard- feed, one pound of ginger, and two ounces
or turmeric k; the garlick mult be laid in fait three
days, then wiped clean and dried in the fun

; the
long-pepper broke, and the mufiard-feed bruifede
mix-all together in the vinegar

; then take two laige
hard pabbages, arid two cauliflowers, cut them in
quarters, and (alt them well; let them lie three
days and dry them well in the fun.
N. 15. The ginger muff lie twenty-four hours in.

fall and water, then cut Imail, and laid in fait three
ways. •

>
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To prevent the infeiitcn among horned Cattle.

MAKE an iffue in the- dewlap, put in a pe;T of
Mack helebore, and rub all. the. vems : both: behind;
anti befote with tar.

NECESSARY DIRECTIONS,.
Whereby the Reader may eafilv attain the ufeful

ART of CARVING.,
To-nit up a Turkey,

R AISE the leg, open the joint, but be fure not to
take. off' the leg

; lace down both titles of. the
bread, and open the pinion of the bread, but do not
take it off;, raife the merry-thought between the
bread-bone and the top

;
raife the brawn, and turn

at outward on -both deles, but be careful- not to cut it
off, nor break it ; -divide the wing-pinions from the
joint next the body, and dick- each pinion where the
brawn was turned out; cut off the dump end of the
pin'on,and the middle piece wiU fit the place exatfiv.A budard, capon, or pbeafaut, is cut up in the
fame manner. ^

To rear a Goofe.

CUT off both legs ,n the manner of dioulders of
Iamb; take off the belly-pjece dole to the extremity
o. the bread; lace the goole down both fides of the
bread, about half an inch from the diarp bone • di-
v.de the pinions and the fled, fird laced with yourWe, which mud be railed from the bone, and takenod with the pinion from the body-; then cut off the
merry- thought, and cut another dice from the breadbone, quite through

; ladly, turn up the carcafe
cutting it afunder, the back above the loin bones.

To unbrace a Mallard or Duck.
-fIRST, raife the pinions and • le?s. hut rb a,

not oif, tljen raife the me-Ty-thought. Vi:am.rl,e breadand late u down both fides with your knife.
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To unlace a Coney.

THE back muff be turned downward, and the

apron divided from the belly; this done, flip in ytiut

knife between the kidneys, loofening the flefh on each
fide

;
then turn the belly, cut the back- crofs-ways

between the wings, draw your kftife down both tides

of the back-bone, dividing the fides and leg from the

back. Obferve not to pul! the leg too violently frond

the bone, when vou open the fide, but with great

exactnefs lav open the fides from tbe-fcut to the

ihoulder
;
and then put the legs together.

To wing a Partridge or Quail.

AFTER having rnifed the legs and wings, ufe fait

and powdered ginger for fauce.

To allay a Pheafant or Teal-.

THIR differs in nothing from the foregoing, but

that yon muff ufe fait only for fauce.

To dfmember a Heron:

CUT off the legs, Idee the bread down each fide,

and open the bread: pinion, w itbout cutting it offs

rails the merry-thought between the bread- bone and

the top of it
;

then raife the brawn, turning it out-

ward on both fides: but break it not, nor cut it off;

fever the wing pinion from the joint neared the body,

flicking the pinions in the place where the brawn

was
;
remember to cut off the fliarp end of the pi-

nion, and fupply the place with the middle-piece.

lil this manner fome people cut up a capon or

pheafant, and likewife a bittern, tiling no fauce but

fait.

To thigh a Woodcock.

THE legs and wings muff be raifed in the manner

of a fowl, only open the head for the brains. And lo

you thigh curlews, plover, orfnipe, ufing no fauce

but fait

.

lo difpiay a Crane.

AFTER his legs are unfolded, cut off the wings

;

take them up, and- fauce them with powdered giu;

„er, vinegar, fait, and muffard,
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To lift a Szuan.

SLIT it fairly down the middle' of th'e brea'fl,
clean through the back, from the neck to the
rump

;
divide it in two parts, neither breaking or

c earing the fiefli
; then lay the halves. in a charter,

fhe flit tides downwards; throw fait upon it, and*Yet
it again on the table. The fauce mud be chaldron
ftrvcd up in faucets.



APPENDIX.
Obfervations on preferving Salt Meat, To ns to keep

it mellow and fine- for three or four Months; and

to preferve Potted Butter.

TAKE care when you fait your meat in the fum-
mer> that it be quite cool after it comes from

the butcher’s
;
the way is, to lay it on cold bricks for

a few hours, and when you fait if, lay it upon an in-

clining board, to drain off the blood; then fait it

afrefh, add to every pound of fait half a pound of
Lifbon fugar, and turn it in the pickle everv day ;

at

the months end it will be fine. The fait which is com-
monly ufed hardens andfpoils all the meat

; the right

fort is that called Lowndes’s -fait ;
it comes from

Nantwich in Chefhire : there is a very fine fort that

comes from Malden in Efie'x, and from Suffolk, which
is the reafon of that butter being fitter than any other

;

and if every body would make ufe of that fait in pot-

ting butter, we iltould not have fo much bad come
to marker

;
obferving all the general rules ofa dairy.

If you keep your meat long in fait, half the quantity

of fugar will do ; and then befiow loaf-fugar, it will

eat much finer. This pic ki e cannct-be called extrava-

gant, becaufe it will keep a great while
;
at three or

four months end, boil it up; if you have no meat

in the pick e, firim it, and when cold, only add a

little morefatt and fugar to the next meat you put in,

and it will be good a twelvemonth longer.

Take a leg of mutton piece, veiny or thick flank-

piece, withoutany bone, pickled as above, only add

to every pound of fait an ounce of falt-petre; after

being a month or two in the pickle, take it out and

lav -it in foit-water a few hours, then roafi: it; it eats

.me. A leg of mutton or fhoulder of veal does the

fame. It is a very good thing where a market is at a
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great' di dance, and a large family obliged to provide

a gre,at deal of meat.

As to the pickling of hams an! tongues, you have

the receipt in the foregoing chapters; but ufe either

of thefe fine halts, and they will be equal to airy

Bayonne hams, provided your.purlding is fine and
well fed.

To make Mock Turtle Soup.

TAKE a calf’s head, and feald the hair off as yon
would a pij, and wadi it very clean

;
boil it in a large

pot of water half an hour; then cut all the (Vin off

by iilelf, take the ton f/fre out
;
take the broth made fif

a knuckle of veal, put in the tongue and fkin, with
three large onions, half an ounce of cloves and nurCs
and half a nutmeg beat fine, all forts offweet herbs
chopped fine, and three anchovies, (lew it till tender,
then take out the meat, and cut it in pieces about two
inches fquare, and the tongue in dices;. mind to flein

the tongue; drain the liquor through a fieve
;
take

half a pound of butter, and put in the dew-pan, melt
it, and put in a quarter of a pqpiid.of dpur, keep it

flirting till it is fiyiooth, then 'p iVt I rl bTfe u or-: keep-
mg it flirring till all is in, if lumpy drain it through
a fieve; then put to your meat a bottle of Madeira
wine, feafon with pepper and fait, and Cayenne pep-
per pretty high ;' put in. force-meat balls and egg-balfs
boiled, the juice of two lemons, dew it an hour gent-
ly, and then ferve it up in tureens.
N. B. If it is too thick, put fome more broth in be-

fore you dew it the lad time.

To drefs Haddocks after the Spanijh Way.

TAKE a haddock, waflied very cleanand dried, and
boilit nicely

; then take a quarter of a pint of oil in a
ftew-pan, feafon it with mace, cloves, and nutmeg,
pepper and fair, two cloves of garlick, fome love-ap-
ples, when. in feafon, a little vinegar

;
put in the fill),

cover it clofe,- and let it dew half an hour over a flow
dire.

Elounders done the fame way are very good ...
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T> clycfs Haflochs the Jetos THayt

TAKE two Urge fine haddocks, wafh them very
clean, cut them in flicesabout three inches thick, and
< ty tnem in a cloth; take a gill either of oil or butter
in a (tew pan, a middling onion cutl'mall, a handful
or pan. ey vvafiied and cut fmail

; let it juft boil up rn
either butter or oil, then put- in the fifii

;
fieafon it with

beaten mace„ pepper, and fair, half a pint of fofr
unnet : let it ft tv ioftly; till it is tliorotighiy done

;

then take the yolks of two eggs, beat up with tlfe
juice of a lemon, and jufi as it is done enough, throw
Jt orer, and fend it to table. 1*'

A Span’ft Peas -Soup.

TAKE one pound of Spsliifh peas, and lay them
in water the night before you life them

; tlten take a
gallon of water, one quart of fine ftveet oik a head of-
gariick; cover the pot clofe, and let it boil. t ;

!l rife

peas are foft; then feafon with pepper and fait; then
beat the yoik of an egg, and vinegar to your palate;
P°ack lome eggs, lay on the difli on fippets, and pour
the foupon them. Send it to table.

To make Onion Soup the Spanft TFay.

TAKE two large Spnnifli onions, peel and fiice
them; let them boil very foft lv iti half a pint of f vtet
oil till, the onions are very loft; then pr-tir on them
three pintsof boiling water

;
feafon with beaten pepper,

fait, a little beaten clove and mace, two fpoonluk of
vinegar, a handful ol pnrflev waflved clean, and chop-
ped fine: let it boil foft a quarter ofmi hour

; in the
mean time, get fome fippets to cover the bottom of
the difli, fried quick, not hard

;
lav them in the difli

and cover each (ippet with 1 a poached egg; bent up
the yolks of two eggs, and throw over them

;
pour ih .

your foup, and fend it to table*

Garlick and forrel done the fame way, eats well.

Milk So;ti> the Dutch If ay.

TAKE a quart of milk, boil it with cinnamon end
moift fcigar

;
put fippets in t lie dtlh. pour the milk

over it, and let it over a charcoal fire to fitnmer till
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the bread is fofr. Take the yolks of two eggs, beat

them up, a hd mix it with a little of the milk, and

throw it in
;
mix it all together, and fend it to table.

Fljh Pa/lies the Italian IVay.

TAKE fome flour, and knead it with oil; take a

flice of falmon, feafon it with pepper and fait, and

clip it into fweet oil, chop an onion and par (by fine

and drew over it
;

lay it in. the parte, and. double it 'up

in the fnape of a flice of falmon
;
take a piece of

white paper, oil it, and lay under the party, and bake

it
;

it is bert cold, and will keep a month.

Mackarel done the {jir#e way, head and tail together

folded in a party, eats fine.

flfparagus dreffed thefame Way*

TAKE the afparagus, break them in pieces* then

boil them foft, and drain the water from them
;
take

a little oil, water, and vinegar, let it boil, feafon if

with pepper and fait, throw in the afparagus, arid'

thicken with yolks of eggs.

Endive done this way is good
;
the Spaniards add’

fugar, but that fpoils them. Green peas done as :

above are very good, only add a lettuce cut fmall, and
two or three onions, and leave out the eggs.

Red Cabbage drejfcd after tile Dutch HCiy, good for a
cold in the bredfh.

TAKE the cabbage, cut it fmall, and boil it fofr,

then drain it, and put it in a ftew-pan, with a furti-

cient quantity, of oil and butter, a little water and vi-

negar, and an onion cut fmall; feafon it With pepper
and fait, and let it fimmer on a flow fire, till all the

liquor is wafted.

Cauliflowers dreffed the Span fli JVay.

BOIL them, but not too much j then drain’ them,
and put them in a ftew-pan

;
to a large cauliflower put

a quarter of a pint of fweet oil, two or three cloves
of garlick

;
let them fry till brown

; then feafon them
with pepper and fait, two or three fpoonfuls of vine-
gar; cover the pan very clofe, and let them fimmer
ever, a very flow fire an hour.
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Carrots and French Beans drejjed the Dutch Way.
SLICE the carrots very thin, and juft cover them,

with water; feafon them with pepper and fait, cut a
good many onions and parftjeV (mail, a piece of butter;
let t-hem.fimmer over a (low fire till done. Du French
beans the fame way.

Beans drejfed-the German -Way.

TAKE a large bunch of onions, peel and dice
them, a great quantity of parftey waftted and cut fmali,
throw them into a ftew-pan, with a pound of butter;
feafon them well with pepper and fait, put in t wot
qaiarts of beans

;
cover them clofe, and let them do

till the beans are brown, fhitking the pan often. Do*
peas the fame-way.

Artichoke Suckers dreffed the S/aui/h Way,

CLEAN and walh them, and cut them in halves;
then boil, them in water, drain them from the water
and purfhem into a ftew-pan, with n little oil, a little-

water, chid a little vinegar
; feafon them with pepper?

and fait; ftevy them a little while, and then thicken
them with yolks of egp-g. , .

They make a pretty garnifli done thus : clean therm
and half boil them

; then dry them, flour them, and
dip them in yolks of eggs, and fry. them brown..

To dry -Peats without Sugar.

TAKE the Norwich pears, pare them with a knife,

and put them in an earthen pot, and bake them not
too loft

;
put- them into a white plate pan, and put

dry ftraw under them, and lay them in an oven after

bread is drawn, and every day warm the oven to the

degree of heat as when the bread is newly drawn*
Within one week they mull be dry.

Ginger Tablets.

MELT a pound of loaf-fugar with a little hit of
butter over the fire, and put in an ounce of pounded*'
ginger; keep it ftirringtill it begins to rife into a froth,

then pour it into pewter plates and let it (land to cool.

The
|

latter muft be rubbed with a little oil, and then
put them in a china difli, and fend them to tabic.

Garnilh with flowers of any kind,"
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Artichokes frejh'ved the Spanijh JVay

.

TAKE the largefl von can get, cut the tops of the
leaves off, wafli them. well and drain them. ; to every
artichoke pour in a large fpoonful of oil

;
feafon with

pepper and fait. Send them to the oven, and bake
them. They will keep a year.

N. B. The Italians, French, Portuguefe, and Spa-
niards, have variety of ways of drefiing fifli, which
vve hafe not, viz.

As making fifh-foups, ragoos, pies, &c.
For their fou ps they 4.1 ft no gravy, nor in their fau-

ces, thinking it improper to mix fkfh and fifli toge-
ther : but make their fifh-foups with fifli, viz. ei thereof

craw-fifli, lobfters, & c. taking only the juice of them.

FOR EXAMPLE.
TAKE your-craw-fifli, tie them up in a nnffliii rag,

^nd boil them
;
then prefsout theirjuice for the above-

.faid ufe.

For their Pies.

THEY make fome of carp pothers of different fifli,

and fome they make like our minced pies, viz. Thev
take a carp, and cut the flefh from the bones, and
mince it, adding currants, &c.

Almond Rice.

BLAXMri the almonds, and pound them in a mar-
ble or wooden mortar, and mix them in a little boil-
fog water; pFefs them as long as there is any milk in
the almonds

; adding frefli water every time
;
to every

quart of almond juice, a quarter of a pound of rice,
and two or three fpoonfuls of orange-flower water;
mix them all together, andfimmer it over a very flow
charcoal fire, keep Birring it often

; when done, fweet-
cn it to your palate; put it into plates, and throw
beaten cinnamon over it.

Sham Chocolate.

TAKE a pint of milk, boil it over a flow fire, with
fome whole cinnamon, and fweeten it with Lifbon fu-
gar; beat up the yolks of three eggs, throw all toge-
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tlier Into a chocolate-pot, and mill it one way, or it

will turn. Serve it up in chocolate-cups.

Marmalade of Eggs the Jews Way.

TAKE the yolks of twenty-four eggs, beat them
foran hour; clarify one pound of the belt moift fngar,
four fpoonftils of orange- flower- water, one ounce of
blanched and pounded''almonds

;
ftir all together

ever a very flow charcoal fire, keeping ftirring it all

the while one way, till it comes to a confiftence°; then
put it into coffee-cups, and throw a little beaten cin-
namon, on the top of the cups.

This marmalade, mixed with pounded almonds,
with orange-peel, and citron, arc made in cakes of all

fliapes, fuch as birds, fifn. and fruit.

A Cake the Span'fi IfAy,

TAKE t\yelve eggs, three quarters cf a pound of
the bell: moift fugar, mill them in a chocolate-mill, till

they are all of a lather; then mix in one pound of
flour, half a pound of pounded almonds, two ounces
of candied orange-peel

,
two ounces of citron, four

large fpponfuls of orange-water, half an ounce of cin-

namon, a,nd a glafs of lack. It is better when baked
pi a lloyy ove.u.

Another Jf~ay.

TAKE one pound of flour, one pound of butter,

eight eggs, one pint of boiling milk, two or three

fpoonlnls of ale ycnft, or a glafs of French brandy
;

beat all well together; then fet it before the fire in a

pan, where there is room for it to rife : cover it clofe

with a cloth and flannel, that no air comes to it
;
when

you think it is rai fed fufficiently, mix half a pound of

the bell moitt fngar, an ounce of cinnamon beat tine;

four fpoonfuls of orange-flower- water, one ounce of

candied orange peel, one ounce of citron, mix all

well together and bake it.

To dry plums’,

TAKE pear-plums, fair and clear coloured, weigh

them, and flit them up’hefldes; put them into a

broad-pan, and fill it full of water, let them over a
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very flow fire; take care that the (kin does not come
oft; when they are tender take them up, and to every
pound of plums put a pound of Agar, drew a little

on the bottom of a large Silver baton
;
then lav vour

plums in, one by one, and drew the remainder of your
•fugar oyer them

;
fet them into your dove all night,

\yith a good warm lire the next day; heat them, and
fet them into y'our dove again, and let them dand two
days morp, turning them every day; then take them
out of the fynip, and lay them on glafs plates to dry.

To make Sugar of Pearl.

TAKE dam a.lk rofe-water half a pint, one pound
of fine fugar, half announce of prepared pearl beat to
powder, eight leaves of beaten gold

;
boil them toge-

ther according to art; add the pearl and gold leaves
Wjhen jud done, then cad them on a marble.

To wake Fruit-Wafe% of Cod!,'us
, Plums, £*.

TAKE the pulp of any fruit rubbed through a haiY-
fieve and to every three ounces of fruit take fix oun-
ces ot fugar finely lifted. Dry the fugar very well tillK be very hot

; heat the pulp a ]fo till it be very hot •

1

en mi * !t
>
2nti Tt it over a flow charcoal fire, till itbe almod a boding, then pour it into glafTesor trench-

Tj
a

,

n
l-

ret “ f '1e till you fee it will leave
.he gLlTcs

; but before it begins to candy, turn them

them"
”7"

|

iat 0r
'.'

1 y° 1
' fdeafe. You mav colour

'

cnZt> £'Uy-ii.owerS ftceppd in the juice

To make Whitp Wafers.

Jffs'f r'\-
of *» «K. ood mi* it with a

Ofbcll
mi* Italia pound

vo,. r)l ,

- ’
p

I,cl thui u "’’th damadt-rofe- water till
) u think it of a proper ihicknefs to bake. SweetenH t0 >' our P^fe with fine fugar finely lifted.

To make Brown Wafers.

vblkf^fhrl S?
8

?
° f ordinary cream

> then take the

ill! make ir
•

f<

T-
n,ld as mi^ !l P n e flour ns« 1 make itunoa thm batter; fweeten it with threequarters of a pound of fine fugar finely fenced, and
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as much pounded cinnamon as will make ittafte. Do
not mix them till ihe.cream be cold; butter your pan*
and make them very hot before you bake them.

How to dry Peaches.

.
K£ the faired and ripeft peaches, pare them

into fair water
;
take tlreir weight in double-refined

fngar, of one half make a very thin fyrup.; then put
in your peaches, boiling them till they look clear,
then fplit and done them. Boil them till they are
very tender, lay them a draining, take the other half
of the lugar, and boil it almoft to a candy

;
then put

in your peaches, and let them lie all night, then lay
them on a glafs, and let them in a dove till they are
dry. If they are fugared too much wipe them with a
wet cloth a little

; let the firfi fyr.up be very thin, a
quart of water to a pound of fngar.

How to make Almond Knots.

TAKE two pounds of almonds, and blanch them
in hot water

;
beat them in a mortar, to a very fine

pafie, with rofe-water, do what you can to keep them
from oiling. Take a pound of double-refined fugar,

lifted through a fine lawn fievy, leave out fome to
make up your knots, put the red into a pan upon the

fire, till ft is fcalding hor, and at the fame time have
your almonds fcalding hot in another pan then mix
them together with the whites of three eggs beaten to

froth, and let it dand till it is cold, then rod it with
fome of the fugar you left out, and lay them in plat-

ters of paper. They will notroll into any drape, but

lay them as well as you can, and bake them in a cool

oven
;

it mud not he hot, neither mult they be co-

loured.

To preferve Apricots .

TAKE -your apricots and pare them, then done
what you can whole; then give them a light boiling

in a pint of water, or according to your quantity of
fruit

;
then take the weight of your apricots in fugar,

and take the liquor which you boil them in and your
lugar, and boil it till it comes to a fvrup, and give

them a light boiling, taking off the feum as it t iles.
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fo hen the fyrup jellies, it is enough; then take up
the apricots, and cover them with the jelly, and put-
cut paper over them, and lay them -down when cold

Hnw tc make Almond Mittfor a Wajhl

TAKE five ounces of bitter, almonds, blanch them
and beat.them in a marble mortar very fine. You mav
put in 3 fpoonful of lack when you beat them

;
then

take the whites of three new-laid eggs, three pints of
-prmg water, and one pint of lack. Mix them a)!
very well together

;
then drain it through a fine cloth,

and put it into a bottle, and keep it for ufe. Youmav put in lemon, "or powder of pearl, when youmake ufe of it.
J

Ijoiv to make Goofobcny ktt'afoers.

TAKE goofeberries before they are ready for nre-
ferving, cut off the black heads, and boil them wrrh
as much water as wili cover them all, tomafli-j the*
pals the liquor and all, as it will run, through a hair-heve, and put fome pulp through with a fpoon, bur

too near. It is.to be pulped neither too thick nortoo thin; meafure.it, and to a gill of it take half a^ dry ir
> P l>t it to your

P P, and let it Raid on a flow fire, not to boil at allStint very well, and then will rife a frothy white fcuin

l m itSSVJr^
a

(

S " rif7 = f«ld and

n nV i .

fcu
,

m n es
’ and ir comes c!ean from thePHn-fide then take it off, and let it cool a little

thick lr
ad
V

ftef ° f g,a(
'

s Ver
-
v frnooth, about the

muff fnr

0
u

f
-

arChrT
?

eilt
’ whlcllis not vei7 thick. You

‘ P'cad it on the glaffes with a knife, verv thin

f
ei,

» and fmooth, then fet it on the (love with'a floJ£r*>
!

{ d ‘> it in the morning, at night vou ,3cut it into long pieces with a broad cafe knife’, and out

t

Vour ‘knife clean under it and fold it .wo ’or tCtimes over, and lay them in a Hove, turning hYTJ

them loo 'I on
1 * l

f

ey
,

are Pre,ty dr.v; but do mfc keep

tlif-u i

° g')
r>r fhey will loofe their colour If

•hi ill
0fFj '

0Urg[aaViaC "'i*W
T
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How to make the thin Apricot Chips.

TAKE your apricots or peaches, pare them and

Cut them very thin into chips, and take three quar-

ters of their weight in fugar, it being finely fearced :

then put the fugar and the apricots into a pewter

difii, and fet them upon coals; and when the fugar

is all diflblved, turn them upon the edge of the difii

out of the fyrup, and fo fet them by. Keep them

turning till they have drank up the fyrup; be fure

they never boil. They mufi be warmed in the fy-

rup once every day, and fo laid out upon the edge

of the difii till the fyrup be drank.

To preferve Golden Pippins.

TAKE the rind ofan orange, and boiI.it very -ten-

der, lay it in col'd water for three days; take two doz,en

of golden pippins, pare, core, quarter them, and bod

.them to a ftrong jelly, and run it through a jelly-bag

till it is clear; take the fame quantity of pippins, pare

them, and take out the cores, put three pounds, of

ioaf fugar in a preferving pan, with three half pints

of fpring water; when it boils, fkim it well, and put

in your pippins with the orange rind, cut in long

thin Hips, let them boil tail till the iugar is thick,

and will almoft candy, then put in three half-piftts

of pippin jelly, and boil it fa ft till the jelly is clear;

then lqueeze in the juice of a lemon, give it a boil,

and put them in pots and glades, with the orange-

peel. You may ufe lemon-peel in (lead of orange,

but then you mu ft only boil it, not ioakit.

T
>
preferve Grapes.

GET fome fine grapes, not over ripe, either red or

white, but very dole, and pick all t he (pecked one, .

put them in a jar, with a quarter of a pound oMugai-

/candy, and fill the jar with common brandy; tie

them down dole, ami keep them in a dry cold place.

You may do morella cherries the fame way.

To preferve-Greeu Lodhngj.

G ATHER vour codlings when they are the fire of

a walnut, .with’ the ftalks, and a leaf or two on; put a

handful of vine-leaves iota a pteitrvmg-pan, then a
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layer pf codlings, then vine-leaves, and then codlings,
till it is full, and vine-leaves pretty thick at top, and
fill it with Ipring, water, cover it clofe to keep in the
Ream, and fct it on a flow fire till they grow foir;
tnen take them out, and take off the fkins with a pen-
knife, and then put them in the fame water again
with the vine-leaves, which muff he quite coldT or
it will make them crack; put in a little rock allum,
and fet them over a flow fire till they are green

; then
take them out, and lay them on a fieve to drain.
Make a good fyrup, and give them a gentle boil for
thiee days, then put them in fuull jars, with brandy
paper over them, and tie them down tight.

How to'make Blackberry Wine.

TAKE your berries when fuli ripe, put them into
a large veffel of wood or ffone, with a fpicket in it
and pour upon them as much boiling water as will
juft appear at the top of them

;
as foon as you can en-

dure your hand in them, bruifethem very well, till all
the berries be broke; then let them ftand clofe cover-

,

t!’ e b
f
rnes

i

be wel1 wrought up to the top,
winch ufually ,s three or four days; then draw off the
clear juice into-another veflei

; and add to every ten
quarts of this liquor one pound of fugar, ftir it well
inland let it ftand to work in another veffel like the
firft a weekor ten days; then draw it off at the fpick-
et through a jelly-bag, into a large veflei

; take fourounces of ifinglafs, lav it in fteep twelve’ hours fo a

r „°H •n-

1

?

,te

;

vine; tilenext rooming boil ft till khe all diflolved, upon a flow fire; then take a gallono
) our blackberry juice, put: in the diflolved jfia-glafs, give it a boil tooether, and put it in hot.

The brjl -way to make Raijin JVuie.
TAKE a clean wine or brandy hogfoead- takeorp-m

weeks ok
P
Lnth f

bUng and 5,1 about
or a month, ifyou arc lure it has done fretting,

1 z
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flop it down clofe
;

let it Panel fix months, peg it neat*

the top, if' vou find it very fine and good, fit for

drinking, bottle it off, or elfe Pop it up again, and let

i.t Patid fix months longer. It fiiouid Pandfix mobths

in the bottle. This is by much the beP way of mak-

ing it, as I have feen by experience, as the wine will

be much Pronger, but lefs of it : the different forts or

raiPns make a quite different wine; and after you have

drawn oP all the wine, throw on ten gallonsof fpring

water
;
take off the head of the barrel, 2nd Pir it weli

twice a day, preffing the raifins as well as you can ;

let it ftand a fortnight or three weeks, then draw it off

into a proper veffel to hold it, and fqueeze the raifins

well; add two quarts of brandy, and two. quarts of

fyrup of elderberries, Pop it clofe when it has done

working, and in about three months it will be fit tor

drinking. If you do not chafe to make this tecond

wine, fill your hogfiiead with fpring water, and let it

in the fun for three or .four months, and it will make

excellent vinegar.

How to preferve Ifrfiite Quinces whole*

TAKE the weight of your quinces in fugar, and

put a pint of water to a pound of fugar, make it into

a fvrup, and clarify it, then core yourqumce andpare

it, put it into your fyrup, and let it boil ti.ht be all

clear, then put in three lpoonfuls of jelly, wmeh mu t

be made thus : over night, lay your qumce-kcrne s

in water, then Prain them, and put them into your

quinces, and let them have but one boil afterwards.

How to'make Orange h'afers.

TAKE the beP oranges, and boil them in three or

four waters, till they be tender, then takfe out the her-

alds and the juice, and beat them to pulp m a clean

marble mortar, and rub them through a hair tiewc; to

a pound of this pulp take a pound and ha f o cou-

ble-refined fugar, beaten and fearccd; take half or

your fugar, and put it into your oranges, and bail u

till it ropes ;
then take it from the fire, and when it is

cold make it up in paPe with the other half 01 your

fuoar; make but a little at a time, lor u wnl dr\ too
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cVinking glafs, and let them dry, and they will look
very clear.

Hozu to make Orange Cakes.

TAKE the peels of four oranges, being fir ft pitred,
2nd tlie meat taken out, boil them tender, and
beat them fmall in a marble mortar; then take the
meat of them, and two more oranges, your feeds and
fkins being picked out, and mix it with the'peelings
that are beaten

;
fet them on the fire, with a fpoon-

ful or two of orange- flower water, keeping it flurring
tid that moifture lie pretty well dried up; then have
ready to every pound of that pulp, four poiindsand a
quarter of double refined fugar, finely fearced : make
your iugar very hot, and dry it upon the fire, and
then mix it and the pulp together, and fet it on the
$r§ till the iugar be ve/y well melted, but be
fare it does not boil

:
you may put’ in a little peel,

f nall, fhred, or grated, and when if is cold, draw it
np in double papers; dry them before the fire, and
when you turn them, put two together; or you may
.^eep them in deep glades or pots, and dry them as you
have occafion.

Hozu to make White Cakes like China Dljhes.

TAKb the yoiks of two eggs, and two fpoonfuls of
nick, and as much rofe-water, fome carraway-feeds,
and as much flour ns will make it a pafle Riff enough
to roll very thin

;
if you would have them like difhes,

ybu mu ft bake them upon diflids buttered. Cut tlipm
out into what work you pleafe to candy them

;
taken

pound of fine fearced fugar perfumed, and the white
111 an egg, or thiee or four fpoonfuls of rofe-water,

,

u T u !.°oks white
;
and when that pafte is cold,

do ,t with a feather on one fide. This candied, let it

- y* anu c*° the other fide fo, and dry it alfo.

To make a Lemon Honeycomb.
CAKE the juice of one lemon, and fweeten it with

mie fugar to your palate
;
then take a pint of cream,

.

' e
'

a
an eSS’ and P ut borne fugar, and

eat r up, and as the froth rifes, take it off, and put
Jv on toe juice 01 tne lemon, till you have taken all

T 3
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the cream off upon the lemon

;
make it the day before

you want it, in a difli that is proper.

Ho-v to (try Cherries.

TAKE eight pounds of cherries, one pound of the

bell powdered fugar, (lone the cherries over a great

deep baron orglafs,and lay them one by one in rows,

a-nd drew a little fugar : thus do till y'onr bafon is full

to the top, and let them Hand till next day; then

pour them out into a great pofnet, fet them on the

Ere, let them boil very faft a quarter of an hour, or

more ; then pour them again into your bafon, and let

them (land two or three days ; then take them out,

lav them one by one on hair-fieves, and fet them in

The fun, or an oven, till thev are drv, turning them

every day upon dry fieves ; if in the oven, it mutt be

as little warm as you can juft feel it, when you hold

your hand in it.

Hew to male fine Almond Cakes.

TAKE a pound of Jordan almonds, blanch them,

Vest them very fine with a littje orange-flowtr-water

to keep them from oiling; then take a pound and 4

quarter of fine fugar,. boil it to a candy height: then

put in your almonds
;
then take two frcfli lemons,

grate off the rind very thin, and put as much juice as

ro make it of a quick tafte ;
then put it into your

glades, and fet it into your fiove, fiirringthem often,

that they do not candy : fo when it is a little dry,

put it into little cakes upon fheets of glais to diy.

How to make TJxbridge-Cakes.

TAKE a pound of wheat-flour, feven pounds of

currants, half a nutmeg, four pounds of butt r, rub

\ our bu fter cold very well amongft the meal ;
drefs

vour currant's very well in the flour, butter, andfea-

1 oning, 'and knead it with fo much good new yeaft

as wilfmak? it into a pretty high part; ;
ulifally two

pennyworth of yeaft to that quantity ;
after iris

kneaded well together let it ftand an hour to rife:

voir may put half a pound of parte in a cake.
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How to make Mead.

TAKE ten gallons of water, and two gallons of
honey, -a handful of raced ginger; then take two le-

mons, cut them in pieces, and put them into it, boil

it very well, keep it fk :mming
;

let it hand all night

in the fame veil'd you boil it in, the next morning bar-

rel it up, with two or three fpoo'rifuls of good yeafe.

About three weeks or a month alter, vou mav
,
bottle •

It,

Marmalade of Cherries.'

TAKE five pounds of cherries, Honed, and two
pounds of nard lugar ihred your cherries, wet your
fogar,'until the juice that runneth from them

;
then put

the cherries into the lugar, and boil them pretty fait

till it be a marmalade
;
when it is. cold, put it up in

glatles for life.

To dry Damofinu

TAKE four pounds of damofins
; take one pound :

efifine fugar, make a fyrup of it, with about a pint
of fair water; then put in your damofins; (fir it into
your hot fyrup, fo let'them Hand on a little fire, to
keep them warm for half an hour

;
then put all, in to" a

bafon, and cover them, let them Hand till the next
day

;
.then put the fyrup from them, and let it on

the fire; and when it is very hot, put it on your da-
mofins

;
this do twice a day for three days together

;
then draw the fyrup from thedamofins, and lay them
in' an earthen diih, and fet them in an oven after bread
is drawn

; when the oven is cold, take them and turn
them, and lay them upon clean dilhes

;
fet them in

theuun
,

1 or in another oven till they are dry.

Marmalade of Quince TThite,

TAKE the quinces, pare them and core them, nut
them into water as you pare them, to be 'kept from
blacking; then boil them fo tender that a quarter of
firaw will go through them

;
then take their weighc

0 ugar, and beat them, break the quinces .with the
)j.e v o, alpoou

;
and then put in the fugar, and let

lem joi alt uncovered, till they llide from the bottom-
01 the pan: you -may. make pafte of the fame, only dry
it in a Love, drawing it out into what form you pleale.
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To prefirve Apricots
,

or Plums
,

Green.

TAKE your plums before they have (tones in them,
which you may know bv putting a pin through them;
then coddle them in many waters',

1

till they are as green
as grafs

; [
eel them and coddle them again

;
you mud

take the weight of them m fugar, and make a fyrup ;

put to your fugar a jack Of water, then put them in,

ie-t them on the fire to boil (lowly, till they be clear,

Ikimming them often, and they will be very green.

Put them up in glades, and keep them forufe.

To preferve Cherries.

TAKE two pounds of cherries, one pound and an
half of fugar, hair a pint of fair water, melt your
fugar in it

;
when it is melted, put in your other fugar

and your cherries, then boil them foftly, till all the

fugar be inched
;
then boil them fa ft, and (kirn them

;

take them off two or three times and (hake them, and
put them on again, and let them boil faff

;
and when

they are of a good colour, and the fyrup will hand,.

. they are enough.

To preferve Barberries.

TAKE the ripefr and belt barberries you can find
;

take the weight of them in fugar ;
then pick out the

feeds a nd tops, wet your fugar with the juice of them

and make a fyrup; then put in your barberries, and

when they boil take them off and fliake them, and let-

then) on again, and let them boil, and repeat the fame,

tiff they are clem enough to put into glades.

rriggs.

TAKE three-pounds of well-dried dour, one nut-

meg, a littlii mace and fait, and almoff half a pound

of carra way-comfits ;
mix thefe well together, and

melt half a" pound of butter in a pint of fwcet thick

cream, fix fpoon fills of good fack, four yolks and three

whites of eggs, and near a pint of good light yea ft ;

work thefe well together, and cover it, and let it down
to the fire to rife

;
then let them reft, and lay the re-

mainder, the h\lf pound of carrawavs on the top of

tile wigg. and put litem upon papers well doured and

k dried, arid let them have as quick an oven as for.

tarts. .
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To make Fruit Wafers ; Coellins or Plums'Jo Icf.

TAKE the pulp of fruit, rubbed through a b^ir-

fj'eve, and to three ounces of pulp take fix ou nces of
fugar, finely fearced

;
do your fugar very well, till it

be very hot, heat the pulpalfo very hot, and put it

to your fugar, and heat it on the fire rill it be aim oft

at boiiiog ; then pour it on the glalTes or trenchers,;

and let it on the ftove, till you fee it will leave the

glafles (but before it begins to candy) take them off,

and turn them upon papers, in what form you
pleafe. You may colour them red with clove-gilli-

flow.ers deeped in the juice of lemon.

To make German Puffs.

TAKE twofpoonfuls of fine flour, two eggs beat
well, half a pint of cream or milk, two ounces of
melted butter, ftir it all well together, and add a
little fait or nutmeg, put them in tea-cups or little

deep tin moulds, half full, and bake them aquarter
of an hour in a quick oven

; but let it be hot enough
to colopr them at top and bottom : turn them into a

-

tjifli, and drew powder-fugar over them.

, Cracknels,

TAKE half a pound of the whited flour, and a
pound oi fugar beaten fmall, two ounces of butter
cold, one (poonftil of carraway-feeds, fteeped all
night in vinegar; then put in

'

three yolks of eggs,
4nc

j

a little rofe-water, work your pafte all together
;

tHld after that beat it with a rolling-pin, tiTl it be
fight

; then roll it out thin, and cut it with a <dafs
lay it thin on plates buttered, and prick them whh apm

; then take the yolks of two eggs, beaten with
role-water, and rub them over with it; then fet
kbem into a pretly quick oven, and when they are
prown take them out and lay them in a dry place.

To make Orange Leaves.

TAKE your orange, and cut a round hole in the
top, take out all tiie meat, and as much of the white
rtsyou can; without breaking the fk in

; then boil them
ender, (hift.rtg the

_

water till it is not hitter, than
take them up and wipe them dry

; then take a pound
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of fine fugar, a quart of water, or in proportion to

the oranges ; boil it, and take off the fcumas.it
rifeth. then put in your oranges, and let them boil a
little, and let them lie a day or two in the fyrup; then

take the yolks of two eggs, a quarter of a pint of
cream (or more), beat them well together, then grate

in two Naples bifcui s (or white bread), a quarter of

a pound of butter, and four fpoonfuls of fack; mix
if all together till your butter is melted, then fill the

oranges with it, and bake them in a flow oven as long

ns you would a cuflard, then flick in fomecut citron,

and fill them up with fack, butter, and fugar grated,

over.

To make a Lemon Tower or Pudding.

GRATE the outward rind of three lemons ; take

three quarters of a pound of fugar, and the fame of

butter, the yolks of eight eggs, beat them in a mar-

ble mortar at lead an hour, then lay a thin rich cruft

in the bottom of the difll you bake it in, as you may
lomething alfo over it t three quarters of an hour

will bake it. Make an orange-padding the fame way*
but pare the rinds, and boil them firft in feverai'

waters,, till the bitternefs is boiled out.

How to make the Clear Lemon Cream.

TAKE a gill of clear water, infufe it in the rind of

a lemon, till it taftes of it; then take the whites of

fix eggs, the juice of four lemons
;
beat all well toge-

ther, and run them through a hair fieve, fweeteir

them with double-refined fugar, and let them on the

fire, not too hot, keeping llirring
;
and when it is.

thick enough, take it off.

Hit: to make Chocolate.

TAKE fi •< pounds of cocoa-nuts, onepoundofanife-

feeds, four ounces of long pepper, one of cinnamon,

a quarter of a pound: of almonds, one pound ot pif-

tnchios, as much a,cbiote as will make it the colourof

brick, three grains of mulls and as much atnbergreafe*

fix pounds of loaf fugar, one ounce of nutmegs, dry

and beat them, and (earce them through a fine fieve;

yout ajmonds inuft be beat to a pafie, and mixed with
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5
>
^

the other ingredients
;
then d :

p your fugar in orange-

flower or role-water, and put it on a fkillet, ofi a very

gentle charcoal fire
;
then put in the fpice, and flew it

well together, then the mufk and ambergreafe, then

put the cocoa-nuts la ft of all, then achiote, wetting

it with ihe water the fognr was dipt in'; flew all thefe

very well together, over a hotter fire than before;

then take it up, and put it into boxes, or what form

you like, and fet it to dry in a warm place. The
piftachios and almonds muff be a little beat in a mor-
tar, then ground upon a ftone.

Another Jf
r
ay to make Chocolate.

TAKE fix pounds of the beft Spanifh nuts, when
parched, and cleaned from the hulls, take three

pounds of fugar, two ounces of the beft cinnamon,
beaten and lifted very fine; to every two pounds of

nuts put in three good vanelas, or more or lefs as you
pfteafe

;
to every, pound of nuts half a drachm of’

cardamum-feeds, very finely beaten and fearced.

Chee/ecakes without Currants.

TAKE two quarts of new milk, fet. it as it comes
from the cow, with as little runner as you can; when
it is come, break it as gently as you can, and whey it

well; then pafs it through a hair-fieve, and put it in-

to a marble mortar, and beat it into a pound of new
butter, waftred in- rofe-water; when that is well

mingled in the curd-, take the voiles of fix eggs, and-
the whites of three, . beat them very well with a little

thick cream and fait; and after vou have made the
coffins, juft as you put them into the cruft (which
snuft not be till you are ready to fet them into the-

oven), then put in your eggs and fugar, and a whole
nutmeg finely grated; ftir them all well together,
and fo fill your crufts

;
and if you put a liitle fine

fugar fearced into the cruft, it will roll the thinner
and cleaner; three fpoonfuls of thick fweet cream
will be enough to beat up your eggs with'.

Hoiu to prejerve IFkite Pear Plums .

TAKE t hie fineft and cleareft frem fpccks you can
get; to a pound of plums take a pound and a quar-
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ter of fugar, the -fineft you can get, a pint and a quar-
ter of water; flit the plums and {tone them, and
prick them full of holes, faving fome fugar beat fine

laid in a bafon
; as you do them, lay them in, and

drew fugar over them; when you "have thus done,
have half a pound of fugar, and your water, ready
made into a thin fyrup, and a little cold

;
put in

your plums with the flit fide downwards, fet them on
the fire, keep them continually boiling, neither too

llpw nor too faft
;
take them often off, fnake them

round, and (kirn them well, keep them down into the

fyrup continually, for fear they iofe their colour;
when they are thoroughly fcalded, ftrew on the reft

of your fugar, and keep doing fo till they are

enough, which you may know by their glazing;

towards the latter, end boil them up quickly.

To preferve Currants.

TAKE the weight of the currants in fugar, pick

out the feeds.; take to a pound of fugar half a jack

water, let it melt, tlren put in your berries, and let

them do very leifurely, fkim them, and take them up,

let thefyrupboi! ;
then put them on again, and when

they are” clear, and the fyrup thick enough, take t hem-

off, and when they are cold put them up in glades.

To prtferve Rajieiries.

TAKE the rafberries that are not too ripe, and

Jake the weight of them in fugar, wet your fugar with

a lit tie water, and pirt in your berries, and let them

toil foftly, take heed of breaking them ;
when they

are clear, take them up, and boil the fyrup till it he

thick enough, then put theny in again, and when

they arecold put them up in glafles.

To make Bfcnit Rtead.

TAKE half a pound of very fine wheat flour, and

asmuch fugar finely fearced, and dry them very well

’before t lie fire, dry" the flour more than the fugar;

then take four new- laid eggs, take out the drams,

then fw ing them v-ery well, then put the fugar in, and

v.ving it well with the eggs, then put the four in if,

and beat all together hail an pour at the lead
;
putiu
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feme anife feeds, or carraway-feeds, and nib the
plates with butter, and let them into thy oven.

To candy Angelica

.

TAKE it in April, boil it in water till it be tender;
then take it up and drain it from the water very elk
then fcrape the outfide of it, and dry it in a clean
c.oth, and lav it in the fvrup, and let it lie in three or
tour days, and cover if clofe, the fyru'p mu ft be
itrong of fugar, and keep it hot a good while, and
let it not boil, after it is heated a good while, lay ftupon a pie-plate, and fo let it dry; keep it near the
hie left it diftblve.' >

To preferve Cherries.

TAKE fhe
j
r weight in fugar before you ftoneth.m when ftoned, make vour lynip, then put inyour themes, let them boil {lowly at the fir ft, till

they be thoroughly, warmed, then boil them as fa ft asyou can, when they are boiled clear, put in the jelly
Wthslmofl the w^ght in fugar, ftrew the fugar on
tne o he rues

; for the .colouring you muft be ruled byyour eye; to a pound of fugar put a jack of water
ftrew the fugar on them before they bo 1, aid put il-hejuice of currants foon after they boil.

To barrel Morello Cherries.

-r
T
n°

0ne pound of full ripe cherries picked from
the terns, and wipeo with a cloth, take half a pound-of double- refined fugar, and boil it to a candy height,but not a high one, put the cherries into afmall bar-rd, then put m the fugar by a Ipoonful at a time till
Jt is all in, and roll them about every day till they ihave done fermenting, then bung it up clofe and •

key .ill be ft ft, „fo ft a momh
g

j,
P
m'Xbi «

'

iron-hooped barrel.
1

To dry Pear Plr^ns.

TAKE two pounds of pear-plums to one
,pound offugar, ftone {hem, and fill them every one wiKl/ .

e? as w7li

U
Lt
ar ^ P° r

’ Put to much w a-

oven after
l'*n let in anen after bread is drawn, let (hem ftimd till they arefen tier

j
then pt*,t them into a fteve to .drain wdl|W
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the fy-rup, then fet them in an oven again, until they’

he a little dry, then fmoot-h the fk ins as well as you.

can, and fo fill them, then fet them in the oven again

to hai’dien,- the iv walk.them in water (balding hot, and

dry them very. well, then put them in the oven again-

very cool, to. blue them; put them between two-

pewter di flies, and fet them in the oven.

The Filling for the aforefaid Plums.

TAKE* the plums, wipe them, prick them in the.

(earns, put them in a pit then, and let them in a little

boiling water, let them boil very tender, then pour

moll of the liquor from them, then take off the (kins

and the '(tones
;

to a pint of the pulp a pound of fu-

oar well dried in the oven, then let it boil till the fcnm

riles, which. take off very clean, and put into earthen

plates, and dry it in an oven, and fo fill the plums.

To . candy CaJJiat

TAKE as much of the powder of brown caffia as

will lie upon two broad drillings, with what mulkand

ambergreafe as you think fitting, the caffia and per-

fume muff be pow-d ered together,- then take a quarter

of a pound of fugar, and boil it to a candy height ;

then put in your powder, and mix it well together;

and pourit in pewter farmers or plates, which muff be

buttered very thin, and when it is cold it will flip

out, the caffia is to be bought at London, fometiir.es

it is in powder, and fometimes in a haid lump.

To make Carraway Cakes.

T4.KE two pounds of white flour, and two pounds-

of coarfe loaf fugar welldried, and fine lifted ;
after the

flour and fugar are lifted and weighed, then mingle

them together, fift the flour and fugar together

through a hair fleve, into the bowl you ufe it in; to

them you mil ft hav? two pounds of good butter, eigh-

teen evtiS, leaving out eight of the whites, to the (e

vou mi,it have four ounces of candied orange, five
;

pr

fix ounces of carraway comfits; you muff fir ft work

the butter with rofe- water, till )ou can fee none of

the water, and your butter muff be very To ft; then

put in flour and lugar, a lit' at a time, andhkewim
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jour eggs; but you mud beat your fogs verv wellwub ten Tppon fuJs oftfack, fo you mu ft put in each
as you think fir, keeping it conftantlv beating with
your hand, till you have put it into the hoop for theoven

;
do not put in your fweetmeats and feeds, tillyou are ready to put it into your hoops; you muft

Af.
hre
^K

r f0U
e
doU-bIes of ca P Paper under the

cak.s, and butter the paper and hoop : you muft lift

Govern
fUg?t U£°n y ° Ur Cake

’ when > goes into

Topreferve Pippins in Slices.

c
” y°Ur P ! PP !

f a
,

re Prepared, but not cored,cttthem m dices, and take the weight of them in'%ar, put to your ft,gar a pretty quantity of water

\ a,,d
-

lk,m,t
’

Jet ir boil again 'very hiah’hen put them, into the fyrup when they are' clear’ay the fllalIo gJafFes, in which LI mean [oer e them up, then, put into the fyrup a candied

abom
e

f"h

Pee
'

CUt 111 Iittle flices ver V thin, and laya out the pippin
; cover them with iyrup, and kee^them about die pippin.

7 F ’ e ^

Sack Cream like Butter.

take ,t oft the fire, and put in a little fooS L ^

Barley Cream.

TAKE a quart of French barftv • • ,

or four waters, till it be pretty tender • M?I,
,n thr'<?

of cream on the fire with f/
,cler >tuen fet a quart

V lien the water begins to h ii'A
mace ant * nutmeg

;

ivm it, putint^m ^^-°Ut the barley

pretty thick and tender •’ Mi
' fV l 1jo,J t,,J it he

and fair im • .

er
> then feaion it with fnoanana laJt.. When it. j s cold, f£rve ] t np>

“Wrx
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Almond Butter.

TAKE a quart of cream, put in fome mace whole,

and a quartered nutmeg, the yolks of eight eggs well

beaten, and three quarters of a pound of almond^

well blanched, and beaten ex! remejy Imall, wjtn a lit-

tle rnfe-water and fugar; and put thefe all together,

fet them on the fire, and ftirchem till they begin to

boil: then take it off, and you will fitid it a little

cracked ;
fo lay a ftrainer in a cullender, and pour it

into it, and let it drain a day or two* till you lee it is

firm like butter; then run it through a cullender,

then it will be like little comfits, and fo fcjrve it up.

Sugar CiJ.es.

TAKE a pound and a half of very fine flour, one

pound of cold butter, half a pound of fugar, work

all thefe well together into a paffe, then roll it with

the palms of your hands into balls, and cut them

with a glafs into cakes, lay them in a fheet or paper,

with fome flour under them, to bake them you may

make tumblets, only blanch in almonds, and beat

them filial!, and lay them in the mtdff of a long

piece of paffe, and roll it round with your fingers,

and .caff them into knots, in what laffuou you

pleafe ;
prick them and bake them.

Sugar Cakes another fVay.

TAKE half a pound of fine fugar fearced, and ns -

much flour, two eggs beaten with a little role-water,

a piece of butter ?huut the bigmefs ot an .egg, work.

them well together till they be a fnjooth fiake ;
then

make them into cakes, working every one with the

nalmsof your hands ;
then lay them in plates

;
rub-

bed over with a little butter
;
fo bake them in an oven

little more than warm. You may make the knots ot the

fame the cakes are made of; but in the mingling you

muff put in a few carraway feeds ;
when they are

wrought to paffe, roll them with the ends of your fin-

gers into filial l rolls, and make it into knotsjav them

upon pie plates rubbed with* butter, and bake them.
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CJouleti Cream.

TAKE four quarts of new milk from the cow., and
put it in a broad earthen pan, and let it ftand till the

next day, then put it over a verv flow fire for half an
hour

;
make it nearly hot to fet the cream, then put it

a,way till it is cold, and take the cream off, and heat
it fmooth with a fpoon. It is accounted in the Weft
of England very fine for tea orcoffee, or to put ovejf

fruit tarts or pies.

Quince. Cream.

TAKE your quinces, and put them in boiling wa-
ter unpared, boil them apace uncovered, left they dif-
colour when they are boiled, pare them, beat them
very tender with fugar

; then take cream, and mix it
tall it be pretty thick; if }'o.u boil your cream, with,
a little- cinnamon, it will be better," but let it be cold-
before you put it to your quince..

Citron Cream. "

TAKE a quart of cream, and boil it with three
pennyworth of good dear ifinglafs, which mud he
tied up in a pieceofthin tiffany; put in a biadeornvo
of mace flrongly boiled in your cream and ifinglafs,
till the cream be pretty thick

; fweeten it to vourtafle
with perfumed hard fugar; when it is taken off the
fire, put in a little role-water to vqur tafle

;
then take

a piece of your green frelheft citron, and cut it in-lit-
tle bits, the breadth of point-dales, and about half aslong; and the cream being fir ft put into diflaes, whenH is half cold, put in your citron, fo as it may but
.ink from the top that it may not be feen, and mayhe before it be at the bottom

; if you wafli vour cl

jj

wil1 l11a ke the colour bet-
ter and freflier; fo let it hand till next dav, wheren may get no water, and where it may nofbe’fl.akem

1 earn of Atfles, Quince, Goofeberries, Prunes, or Rafp-
berries .

TAKE,'0 every quart of- cream four e<n>s, beina

edd cream a T
ftrained

’ and them w?,h a littlecold cream, and putit to your cream, bemgfirft boiled
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with whole mace; keep it dirring,. till you find it be-

gins to thicken at the bottom and Tides
;
your apples,

quincesand berries, mud be tenderly boiled, foasthey
will crudi in the pulp; then feafon it with rode- water

and fugar to your tafte, putting it into di flies ; and
when they are cold, if there be any rofe-water and
fugar which lies waterifh at the top, let it be drained

out with a fpoon : this pulp mull be made ready be-

fore you boil the cream
;
and when it is boiled, cover

over vour pulp a pretty thicknefs with your egg-

cream, which mult have a little rofe-water and fugar

put to it.

Sugai Loaf C> earn.

TAKE a quarter of a pound of hart (horn, and put'

it to a pottle of water, and fet on the lire in a pipkin,

covered till it be ready to feeth ;
then pour off the'

water, and put a pottle of water more to it, and let"

it hand fimmering on the fire till it be confumed to a'

pint, and with it two ounces of ilinglafs- waflied in

rofe-water, which mull be putin with the fecond wa-

ter, then drain it, and let it cool, then take three,

pints of cream, and boil it very well with, a bag of.

nutmeg, cloves, cinnamon and mace; then take a

quarter of a pound of Jordan almonds, and lay them-

one night in cold water to blanch, .and when they are

blanched, let them lie two hours in cold water, then

take them out, and dry them in a clean linen cloth,

and beat them in a marble mortar, with fair water or

rofe-water, beat them to a very fine pulp, then take

lome of the aforefaid cream well war ned, and put the

pulp by degrees into it, draining it through a cloth

with the hack of a fpoon, till all the gpoduels of me

almonds be drained out into the cream, then lealon

the cream with role-water and iugar ;
t lit n take die

aforefaid jelly, warm it till it diffolves, and feafon it

with mfc-water and fugar; and a grain oi amotr groans

or trmlk, it you pleaie; then mix your Cream and

jelly together very well, and put into glajUs wtll

warmed (like fugar loaves) and let it Hand ail nig ..,

then put them out upon a piateor two* or a ulu.e

china difh, and Hick t lie cream with pinny Kernels,

or Ter vc them in glades, one on every trencher.
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Couferve of Rofes boiled.

TAKE red rofes, take off all the whites at the bot-
tom, or elfewhere, take three times the weight of
them in fugar, put to a pint of rofes a pint of water,
fkimitwell, hired your rofes a little ’before you put
them into water, cover them, and boil the leaves fen-
der in the water, and when they are tender put in
your fugar, keep them ftirring left they burn when
they are tender, and the fvrup be confirmed. Put
them up, and fo keep them for ufe

Hoiv to make Orange Bifcuits.

PARE your oranges, not very thick, put them into
w ater, but firft weigh your peels, let it ffand over the
fire, and let it boil till 'it be very tender

;
then beat

it in a marble mortar, till it be a very fine fmooth
pafte; to every ounce of peels put two ounces and a
half of double refined fugar well fearced, mix them
well together with a fpoon in the mortar, then fpread
it with a knife upon pie-plates, and fet in an oven a
little warm, or before the fire

; when it feels dry upon
the top, cut it into what fafhion you pleafe, and turn
them into another plate, and fet them in a ftove till
they be dry

; where the edges look rough, when it is
dry, they muff be cut with a pair of fcilfars.

Horn to make Yellow Varnijh,

.
JAKE a quart of fpirit of wine, and put to it

eight ounces of fandaracb, fluke it half an hour •

next day it will be fit for ufe, but ftrain it firff, take
lamp-black, and put in your varnifli about the thick.-
nefs of a pan-cake, mix it well, but fiir it not too
talt, then do it eight times over, and let it ftand"till
the next day, then take fome burnt ivorv, and oil ofturpentine as fine as butter, then mix it with fome ofyour varnifli, nil you have varniflied if fit for polifli-tng; then pohflut with tripoly in fine flour, then ! si-
lt on the wood fmooth, with one of the bn, flies then
let it dry and do it foeight times’at the lead :

’when'-
ll .s very dry, lay on your varnifli that is mixed, andwhen it n dry, pohfli it in a wet cloth dipped in tri-

’

poly, and rub it as hard as you would do platters
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How to 7nale a pretty V~qrjiijh to colour little Bajhels, Bowls,

or any Board where nothing hot is Jet on.

TAKE either red, black, or white wax, which co-

lour you n? a at to make, to every two ounces of lVal-

ing wax one-ounce of fpirit of wine, pound the wax
fine, then lift it through a fine lawn fieve, till you
have made it extremely fine, put it into a large phial

with the fpirits of wine, (hake it, leirit ftand within

the air of the fire forty-eight hours, fhaking it otten,

then with a little brufli rub your balketsaH over with

it
;

let it drv, and do it over a fecond time, and it

makes them look very pretty.

(

How to cscan Gold or Silver Lace.

TAKE aiabafler finely beaten and fearced, and,put

it into an earthen pipkin, and fet it upon a chafing-

iliflt of coals, and let it boil for fome time, tlirring it

often with a flick fird, when it begins to boil, it will

be very heavy ;
when it is enough you will fihd it in

the flirving very light, then take it off the fire, lay

your lace upon a piece of flannel, and drew your

powder upon it, knock it well in with a hard cloth

brufii, when you. think it is enough, brufii the pow-

der out with a clean brufli.

How to make Sweet Powder-for Clothes.

TAKE orris-roots two pounds and a half, of l:g-

num modicum fix ounces, of feraped cyprefs- roots

three ounces, of dam a Ik rofes, carefully dried, a pound

and a half, -of benjamin, four ounces and a half, ot

ftorax two ounces and a half, of i weet-marjoram tnree

ounces, of labdanum one ounce, and a drachm of ca-

lamus aromatic us, and one drachm ot mufk cods, fix

drachms of lavender and flowers, and it. el ; : ot flow-

ers, if you-pleaie.

To clean Whits Satthis. Flowered Sills, with Cold ana

Silver in them.

TAKE dale bread crumbled very fm?, mixed with

powder blue, rub it very well over the ink or fat tin ,

then fliake it well, and with clean loft ci'pthsdiuli:

well; ifany gold or filver flowers, afterwards take a

piece of crftnfonin grain velvet, and rub the fidwets-

with it.
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To. hep Anns, Iron
, or Steel from rujlmg.

TAKE the filings of lead, or duff of lead, finely
beaten in an iron mortar, putting to it oil of fnik e
which will make the iron fmtll well, and ifyou oil
your arms, or any thing that is made yf iron or ffeel
you may keep them in inoift airs from ruftiog.

7\ZeT r

Iray
‘°f

ickle Beefi vhchibill gogood to the

i /

a',dkeeP a Tear 4gdod in the Pickle, cvA
ibith Care, willgo to the Raft Indies.

,,

r
u
AKE any Piece of beef without bones, or takethe bones out if you intend to keep it above a month;

pepper
’ and iuni P er -

berries beat fine, and rub the beef well, mix fait an

H

Jamaica pepper, and bay-leaves, let it be well feafon.ed, let it lie in this feafonmg a week or ten days, throwin a good deal of garhek and fhalor, boil Tome of the
Pc

fl,
Wl
^-r n

t
Vlnegar» Jay vour meat in a pan orgood veffel for the purpofe, with the pickle, andWhente vinegar is quite cold, pour it over, cover it clofe

,

ls
.

for a V07 a ge, cover it with oil, and let th^cooper hoop up the barrel very well. This is a a0od

dm '(Ik
OI C° lIIltry

’ whcre inea t will not keep then

criiet- iugWliemsWe' puT!n?Then pu^’hW^d' ft®

or veal that isdreffed, to eat cold.
' P UCcf

Hozv to make Cyder*
AFTER all your apples are bruifed t t- i iryour quantity and fquetze them ,J ?,

* — ^ °f
ju-efs from them pour upon the others hilff

',° U

O. foU ,
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juice run into fome other veffel fet under the tub to

receive it, and if it runs thick, as at the firft it will,

pour it upon the apples again, till you fee it run clear,

and as you have a quantity, put it into your veffel, but

do not force the cyder, but let it drop as long as it

wiil of its own accord : having done this, after you

perceive that the Tides begin to work, take a quantity

of ifinglafs, an ounce will ferve forty gallons, infufe

this in fome of the cyder till it be aiffolved; put to an

ounce of ifsnglafs a quart of cyder, and when it is dif-

folved, pour it into the veffel, and flop it clofe for two

days or fomething more
;
then draw off the cyder

into another veffel, this do fo often till you perceive

vour cyder to be free from all manner of fediment,

that may make it ferment and fret ilfelf
;

after Chrift-

mas you may boil it. You may, by pouring water on

the apples and preffing them, make a pretty fmall cy-

der • if it be thick and muddy, by ufing ifinglafs you

may make it as clear as the reft, you muff diffolve the

ifinglafs over the fire, till it be jelly.

For fining C.jder,

TAKE two quarts of fkim-tnilk, four ounces of

ifinglafs, cut the ifinglafs in pieces, and work it luke-

warm in ti e milk over the fire ;
and when it is dif-

foWed, then put it cold into the hogfhead of cycer,

and take a long flick, and flir it well from top to bot-

tom, for half a quarter of an hour.

After it hasfined.

TAKE ten pounds of raifins of the fun, two oun-

ce- of turmerick, half an ounce of ginger beaten,

then take a quantity of raifins, and grind them as

v ou do muftard feed in a bowl, with alittle cyder,

and fo the reft of the raifins, then fprmkle the turme-

rick and ginger amongft it ;
then pul^ aU into a (me

canvafs bag, and hang it in the middle of the hogf-

head clofe, and let it lie. After the order has flood

!hus a fortnight or a month, then you may bott.e it

at your plealu.e.
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To make C/oucier, a Sea D :
j7i.

TAKE a belly piece of pickled pork, nice off thetatter parts, and lay them at the bottom of the kettleiirew over it onions, and fuch fweet herbs as you canprocure, take a middling large cod, bone and dice it

M?' pepl’"’ ft". ’"- rr«e, and flour it alittle, make a layer with part of the limes, upon thata flight layer of pork again, and on that afayer of
a

n ,

f
u

° n
i

purfuinS the like rule, unfil thee le is filled to about four inches, cover it with nicepafte, pour in about a pint of water, lute down the^overot the kettle, -and let the top be fupplied wPh
Kcep h ° ,er * »°* Zr

When you take it up, lay it in the difli

«W* fj" Maddr.
P
»i„Ca“dTvS’,ff;:3

i
:

rSK >OU
, -T “Vflers

’ °r or morell fti- utd bettei, thicken it with butter Ohfp*- i c ^

•r«» P»> rt* ftuce in, IkCta iew ?
re

on the cruft, aud/end i, table ftere,Tl as ^ f,*
tie, jo.er u clofe with the pafte, which fltrJd'be

7a Clarify Sugar after th, Spcmlfi lift.
1 AKE one pound of the beff T ifbon r

teen pounds of water n , i n
5

V'Sar > n,ne '

i ,

'v oiier, mix the white and Hi -!

/

cgg> then beat it up to a lather t

f an
ftrain it off yen n ,„ft i„ f ^

’ then * eE boil
, and

fire till it diminifli to half a 'ni^T
° Ver a

.

cllarcoa l

spoonful of orange-flower wafer,
’ ' pUt 111 a lar^c

To make Spanijh Fritters.

th™ fodf ft ft, Zft °Ll mil’hF m
',

C " ,llm

:

'ig<, fry them in Oil, „ZFl onT Sl' a baner »f

“"'"I
1" batter, then let them ft V 1 m'fheY n” ^

d''

“

%ZrZ£% ts
coloured fttgar pluml, andc5!,S^f f"“«
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Tofricafy Pigeons the Italian IV7y.

OUART li/. t'-.eili, and fry them in oil, take feme

„veen peas, i'.Q Jet them fry in the oil till they are al-

hibft read\ o b rft ;
''then put fome boiling waier to

them, fea’fon' . with Hit, pepper, onions, gainer.,

parfley, and i megar. ‘Veal dud lamb do the fame way,

and thicker ith yolks of eggs.

Pickled Beeffor prefent Ufe.

TAKE t’ rib of beef, flick it with gar-lick and

c ] nvef f
’

it with fait, Jamaica pepper, mace,

and form irJick pounded, cover the meat with white-

wine.vn ar and Spanifli thyme, you mu ft take care

to turn t n ' meat every day, and add more vinegar, if

required for a fortnight, then put it in a ftew-pan, and

cover i
-ofe, and let it fimmer on a flow fire for fix

hours ling vinegar and white wine, if you chute,

you- may. flew a good quantity of onions,, it will be

more palatable.
^

Beef Steaks after the French Way.

T AKE forne beef fteaks, broil them till they are

. „
*

, yne while the fteaks arb doing, have ready in a

fte pan feme,.red- wine, a fpoonful or two of gravy

lea fon it with fait, pepper, fame fliauirs, then take

th‘- fteaks, and cut in fquares, and punn the Huce ,

you muft put fome vinegar, cover it dole, and let it

fimmer on a flow fire ball an hour. •

yj Capon done after the French lr ay.

TAKE a qbart of white wine, feafon the capon

•
, f_i'r doves and whole pepper, a feu fha.ots ,

inhe re], in an earthen tan
;
yon muft take

^fte^roon to flt.-ke it, nuft he covered

ci ufe, a3id done on a flow ctfarcOal nie.

To make Hamburgh Saifages.

TAKE a pound of beef, mince it very fmall, with

v * nouiul of the be ft fuer, then mix three quartos

oM pound of fuer, cur in large pieces, then U-alon it

with pbppor, cloves, nutmeg, a great quantity of ga.-

k L

P
m [mill, fome white- wine vinegar, fome ba>-

Zl common fait, a glafs of red-wuie, and one
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the !zZaZtvn
thef

%!
e
7 We,! toSether 5 then takegeft gut you caii find, and fluff it very rizht-then h^gK up ]n a chimney, and fmoke it /ith fa v!

“« 7
a,"'eek 7 i hang them in the air tillthey are dry, and they will keep a year. Thev ar-

ZkTbrff\ in J roaI
h

7wlOfll.ed bread under it, or in as amlet-

Saufqges after the German Way.

fuet^if ahmlTf
tU'°Pen

j
1 >

r Ioaf
? one pound ofuet naU a iamb s hghts, a handful of parfley femethyme, marjory, and onion; mince all very fma’ll thTn

fn
alt

l
ni P'PP^- Tl-ft muft be ftuffed^^^;^srUormdtcdi“ct-

A Turkey-fluff-d after the Hamburgh Way

.

of I,t
K
m,

0

„ce Kerala fa?
<’“ar"7°/ a

Per, cloves, mace, aXe’tm rioram"',^
6“’-

or three e^p^s w

i

t h it 1 r \
ram-, t»ien mixtvvo

turkey, and fluff it. It wall ber^d^ ^
T

Ckckens dreffed the French Way.

ble over ,tm\
a

to?e
UStl,e

7’ '?> broil, cram,
are halfaone, put them m Trt

1 "be" Ihey
fc Urrp0„ nf„;s

'P

7f™
,7«™-Py wrth three or

white-wine, fait -nri r

'

’ ,

d ub,e the quantity of

““^c^ker^oniLsrLloraS'V-" 1^31 '8’

goofebernes or vrapes when in r r'
d f°me êcn

7"'f.
a,„l le,ifft^m 1Tchar “?fiir

er , h
fa

P*“
thicken the liquor with the 11

1 e ‘ or an hour;
joiceof lemon

^ gara ill, theVfh •' t”?®’
and !l>=

Arced lemon, anddtf liver!
'ml ' ft,ed ‘“deers,

Dutch fTcyt .

rc-^ aSr^^G'7hemi„

In » deeVdlirthJftS,^^ “ ™nd "S l.ei?

u



.>434- APPENDIX TO THE

Chickens and Turkics
, duffed after the Dutch Way.

BOIL them, feafon them with fait, pepper, and

cloves; then to every quart of broth, put a quarter

of a pound of rice or vermicelli : it is eat with fugar

and cinnamon. The two laft may be left out.

,To make a Fricafee of Calves Feet and Chaldron
,

after

the Italian Way.

TAKE the crumb of a three-penny loaf, one pound
of fuet, a large onion, two or three handfuls of par-

ley, mince it very fmall, feafon it with fait and pep-

per, three or four cloves of garlic, mix with eight

or ten eggs; then fluff thechaidron; take the feet

and put them in a deep flew-pan
;

it mud flew upon

a flow fire till the bones are loofe; then take two quarts

of green peas, and put in the liquor ;
and when done,

you mull thicken it with the yolks of two eggs, and

the juice of a lemon. It mufl be feafoned with pep-

per, fait, mace, and onion, fome parfley and garlick.

You mud ferve it up with the abovefaid puddingin

the middle of the difh, and garnifli the difh with fried

fuckers and fliced onions.

To picklt the fine Purple Cabbage, fo much admired at the

great Tables.

TAKE two cauliflowers, two red cabbages, half a

peck of kidney beans, fix flicks, with fix cloves of

garlick on each flick
;
wafh all well, give them one

boil up, then drain them on a fieve, aqd lay them leaf

by leaf upon a large table, and fait them with bay-

falt ;
then lay them a drying in the luu, or in a flow

oven, until as dry as cork.

To make the Pickle.

TAKE a gallon of the belt vinegar, with one quart

of water, and a handful of 1 nit, and an ounce oi pep-

per ;
boil them, let it Hand till it is cold, then take a

quarter of a pound of ginger, cut in pieces, fait it,

let it ftand a week; take half a pound of muilard-

feed, wafh it, and lay it to dry
;
when very dry, bruile

half of it, when half is ready for the jar, Iny a row

of cabbage, a row of cauliflowers and beans, and

throw betwixt every row your muflard-iecd, iome
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black pepper, Tome Jamaica pepper, Tome ginger,
mix an ounce of the root of tunnerick powdered

; puc
in fhp nlrll. n __ . fi T . . „
;

luv, iuui-ui lUIIIJCFlCA
an the pickle, which mu ft go over all. It is heft
when it hath been made two years, though it may be
vied the firfl year.

lo raife Mujfiroomt.

COVER an old hot-bed three or four inches thick:
with fine garden mould, and cover that three or four
inches thick with mouldy long muck, of a horfe
muck-hill, or old rotten ftubble

; when the bed has

f
n ome tll

I
ie tilus prepared, boil any muflirooms

tnat are not fit for ufe, in water, and throw the wa-
ter on your prepared bed

;
in a day or two after, you

will have the bed fmall button muflirooms.

The Stag's Heart JHaier.

E b
r
lm ,0Ur liatK ‘ fuls

> fvveet marjoram oneK " V
r
?
fTa7 flow' ers

’ clove-giHiflowers dried,

,T,.

d r
,° e 'buds

’ borrage-flowers, of each an ounce ;maugofo flowers half an ounce, lemon-peel two

of ri'nn
3Ce/nd cardamu[fo of each thirty grains ;of cinnamon flxty grains, or yellow and white fan.

ho n n°n

3 qUa,
,

ter ° f an °unce
> Savings ofhartfolorn an ounce : take uine oranges, and put in thepeel, then cut them in fmall pieces
;
pour upon thefeXq

u'
S

.
i

0
r
h\betl °‘!

Take a flag’s heart, and cut off all the fat and cut:

wi.,r«
f

wi c0

a

v

d
.
p
° U

r
in

n
niUch Rhctli[Jl or whited

ed in a cool n7
Iet

/
tdandad,11ghtcIofecov.er-

coo! place
; the next day add the aforefaid

If. nuyirm ittlwnofi -
r

.
.’

luc a;iy add the aforefaid

full and receive?.
^ ^ fteam

> boih of

U 2



APPENDIX TO THE43^

To make Angelica Water.

TAKE eight handfuls of the leaves, wafh them fend

cut them, and lay them on a table to dry ;
when they

are dry put them into an earthen pot, and put to them

four quarts of flrong wine lees
;

let it flay for twenty-

four hours, but dir it twice in the time ;
then put it

into a warm ft ill or an alembic, and draw it off; co-

ver your bottles with a paper, and prick holes in it j

fo let it fland two or three days ;
then mingle it all

together, and fweeten it
;
and when it is fettled, bot-

tle it up, and flop it clofe.

To make Milk- Water.

TAKE the herbs agrimony, 'endive, fumitory,

haunt, elder-flowers, white- nettles, water-creffes, bank

creffes, fage, each three handfuls
;
eye-bright, brook-

lime, and celandine, each two handfuls j
the rofes of

yellow-dock, red-madder, fennel, horfe radidi, and

liquorice, each three ounces; raifins ftoned one pound,

nutmegs diced, Winter’s bark, turmerick, galangal,

each two drachms ;
carraway and fennel-feed three

ounces, one gallon of milk. Diflil all with a gentle

fire in one day, You may add a handful of May

wormwood.

To make Slip*coat Cheefe.

TAKE fix quarts of new milk hot from the cow,

the flroakings, and put to it two fpoonfuls of rennet ;

and when it is hard coming, lay it into the fat with a

fpoon, not breaking it at all ;
then prefs it with a

four pound weight, turning of it with a dry cloth

once an hour, and every day Ending it into fudi

grafs. It will be ready to cut, it the weather be hot,

in fourteen days.

, To make a Brick-Bat Cheefe. It mufi be male in Sep-

tember.

TAKE two gallons of new milk, and a quart of

good cream, heat the cream, put in two fpoonfuls ot

rennet, and when it is come, brealot a lut e then

put it into a wooden mould, in the fhape of a brick.

It mult be half a year old before you eat u ;
%ou mutt

prefs it a little, and lo dry it.
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To make Cordial Poppy Water.

TAKE two gallons of very good .brandy, and a
peek of poppies, and put them together in a wide-
mouthed glafs, and let them Hand forty-eight hours,
and then (train the poppies out; take a pound of rai-
finsof the fun, ftone them, and an ounce of corian-
der-feed, an ounce of fweet-fenne! feeds, and an ounce
of liquorice fli.ced, bruife them all together, and put
them into the brandy, with a pound of good powder
fugnr, and let them fit md four or eight weeks, flunking
it every day

; and then drain it off, and bottle it dole
up for ufc.

To ntah: While Mead.
1 AKE five gallons of water, add to that one gallon

of the beft honey
; then fet it on the fire, boil it to-

gether well, and fkin; it very clean
; then take it off

rhe fire, and fet it by
; then take two or three races’

of ginger, the like quantity of cinnamon and nut-
ni'-gs, bruife all thc-fe gruffly, and put them in a little

-

Holland bag in the hot liquor, and fo let it (land dofe
covered till it lie cold

; then put as much alc-yeafl toK as will make it work. Keep it in a warm place, as
rney do ale

; and when it has wrought well, tun it up -

at two months you may drink it, having been bottled a
mouth. Ifyou keep it four months, it will be the better.

To make Brown Voltage.

it
3 p ‘ece lc'an gravy- beef, and cut it intomi Lollops, and hack them with the back of a clea-ver

; have a (lew-pan over the fire, with a piece of

? T?
a
J
lult ua «bn cut thin; Jet them be brown

>ver i lie fire, and put in your beef, let it ftew till itve
,

ry b
r°'

vn
,i P l,t 1,1 a I'trle Hour, and then haveyour broth ready, and fill up the flew-pan :put in twoonions, a bunch of fweet herbs, clove, mace andpepper; let all Hew together an hour covered, thenha ve your bread ready roafied hard to put in yourm l), and Hram Tome of the broth to it, through a

Hu
*? ;

,

Pl
,

1?. f0wI off(>™^ in the middle, with

iifh wfrh°!

e

|

f
r,

nnCl1 mi,,Ccd in if
’
garnifliiug yourwith boiled Ipttuces, fpinaeh, and lemon.

'

U 3
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To make IVhite Barley Pottage, with a large Chicken in

the Middle

.

FIRST make your flock with an old hen, a

knuckle of veal, a fcrag end of mutton, fome fpice,

fweet herbs, and onions
;

boil all together, till it be

i'lrong enough, then have your barley ready boiled

very tender and white, and drain fome of it through

a cullender ; have your bread ready toafled in your

cl'ifh, with fome fine green herbs, minced chervil,

fpinach, forrel
;

and put into your di (It fome of the

broth to your bread, herbs, and chicken, then bar-

ley drained, and re-drained
;
dew all together in the

did) a little while
;
gar nidi your difh with boiled let-

tuces, fpinach, anti lemon.

To make a Frangas Incopades.

TAKE three quarters of a pound of lean bacon or

ham, two large onions diced, four dialofs, and two

quarts of water, with a little beaten pepper, cloves,

and mace, and a pennyworth of faffron, flew it gently

till it is reduced to three pints, and drain it through

a deve; cut two fowls, as for a fricafee, and dew

them in the broth till they are tender; mix two fpnon-

fvi l s of dour in two fpoonfuls of vinegar, and beat it up

with fome of the liquor till it is qu ite fmoot h ;
and mix

the whole together, and boil it for ten minutes gently;

put fippets in a foup-difh, and pour it all over them.

You may add fmall force-meat balls, if you pleafein

it
;

or you make it of veal made in the form oi veal

olives ;
and you may fend it in a tureen, if you like.

• To make a Scotch Haggajs.

TAKE the lights, heart, and chitterlings of a cal
r
,

chop them very fine, and a pound of fuct chopped

tine : feafon with pepper and fait to your palate
;
mix

in a pound of flour, or oatmeal, roll it up. and put

it into a calf’s bag, and boil it
;
an hour and a hall

will do it. Some add a pint of good thick cream,

and put in a little beaten mace, cloves, or nutn.eg ,

nil - Fpice is very good*in it.

To make it fweet with Fruit.

TAKE the meat and met as above. .

L
'°'ir. with

beaten mace, cloves, and nutmeg, to your palate, a
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*

pound of currants waflied very clean, a pound of rai-

fins ftoned and chopped fine, half a pint of fack
; mix

all well together, and boil it in the calf's bag two
hours. You mull carry it to table in the bag it was
boiied in.

To make Soar Croat.

TAKE your fine hard white cabbage, cut them
very fmall, have a tub on purpofe with the head out,

according to the quantity you intend to make; put
them in the tub

;
to every four or five cabbages throw

in a handful of fait
;
when you have done as many as

you intend, lay a very heavy weight on them, to prefs
them down as flat as pofiible, throw a cloth on them
and lay on the cover; let them ftand a month, then
you may begin to life it. It will keep twelve months

;

but be fure to keep it always clofe covered, and the
weight on it

; if you throw a few carraway-feeds
pounded fine amongft it, they give it a fine flavour,
a he way to drels it is with a fine fat piece of beef
Rewed together. It is a difli much made ufe of
amongft the Germans, and in the Northern countries
where the froft kills all the cabbages,; therefore they
preferve them in this manner before the froft takes
them. ^

Cabbage-ftalks, cauliflower-ftalks, and artichoke-
ftalks, peeled, and cut fine down in the fame manner,
are very good.

To keep Green Pea f, Beans, (sfc. and Fruit, frefit and
good till Chrijlmas.

OBSERVE to gather all your things on a fine clear
day, in the increafe or full moon

; take well-glazed
earthen or ftone pots quite new, that have not been,
laid in water, wipe them clean, lay imvour fruit very
carefully, and take great care none is bruifed or damag-
ed in the nor too ripe, but juft in their prime; (top
do ,v 11 the jars dole, and pitch it, and tie a leather
oven Do kidney beans the fame; bury two feet
deep in the earth, and keep them there till you have
oecnfion (or them. Do peas and beans the lame way,
01.

iy keep them in the pods, and do not let your peas
n. t... it! too young or loo old ; the one will run to

u 4
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water, and the other the worms will eat

; as to the
two latter. Jay a layer of fine writing- fane], and a lay-
er of pods, and fo on till full

; the reft as above,
-flowers you may keep the fame way.
To make Paco-lilla

, or Indian Pickle, thefame the Man-
goes come over in.

TAKE a pound of race-ginger, and lay it in water
one night

;
then ferape it, and cut it in thin flices, and

put to it fome fait, and let it ftand in the fun to dry
;

take long-pepper two ounces, and do it as the ginger,
i ake a pound of garlick, and cut it in thin flices, and
fait it, and let it ftand three days

;
then wafh it well,

and let it be fatted again, and ftand three days more
;

then wafh it well, and drain it, and put it in the fun
to dry: fake a quarter of a pound of mnftard-feeds
brnifed, and half a quarter of an ounce of turme-
rick, put thefe ingredients, when prepared, into a
large ftone or glafs jar, with a gallon of very good
white-wine vinegar, and ftir it up very often fora
fortnight, and tie it up clofe.

In this pickle you may put white cabbage, cut in
quarters, and put in a brine of fait and water for three
days, and then boil frefii fait and water, and juft put
in the cabbage to feald, and prefs out the water, and
put it in the fun to dry, in the fame manner as you do
cauliflowers, cucumbers, melons, apples, French-
beans, plums, or any fort of fruit. Take care they
are well dried before you put them into the,pickle

;

you need never empty the jar, but as
4
the tilings come

in feafon, put them in, and fupply it with vinegar as

often as there is occafion.

If you would have your pickle look green, Iea'ce

out the turmerick, and green them as ufunl, and ^uc
them into this pickle cold.

In the above you may do walnuts in a jar by tlieni-

felves; put the walnuts in without anv preparation,,

tied dole down, and kept for fome time.

To preferve Cucumbers equal with any Italian Sweetmeat.

TAKE fine young gerkins, of two or three different

jizes
;
put them into a ftone jar, cover them weft with

fias-leaves, fill the jar with fpringp water, coverit
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clofe
;
let it {land near the fire fo as to be quite warm,

for ten days ora fortnight; then take them 'out, arid

throw them into fpring water
;
they will look quite

vellovv, and (link, but you muft not mind that. Have
ready your preferving pan

;
take them out of that wa-

ter, and put them into the pan, cover them well with

vine-leaves, fill it with fpring-water, fet it over a

charcoal fire, cover them clofe, and let them finpmer

very (low; look at them often, and when you fee

them turned quite of a fine green, take off the leaves,

and throw them into a large fieve; then into a coarfe

cloth, four cr five times doubled; when they are cold,

put them into the jar, and have ready your fyrup,

made of double-refined fugar, in which boil a great

deal of lemon peel, and whole ginger; pour it hot

over them, and cover them down clofe: do it three

times; pare your lemon-peel very thin, and cut them
in long thin bits, about two inches long : the ginger

raufl be weil boiled in water before it is put in the fy-

rup. Take long cucumbers, cut them in halves,

fcoop out the infide
; do them the fame way : they eat

very fine in minced pies or puddings; or boil the fy-

rup to a candy, and dry them on fieves.

The ferns may of pieferving Salmon
,
and all Sorts of

Fijh.

TAKE either falmon, cod, or any large fill), cut
off the head, vvafli it clean, and cut it in dices as
crimped cod is, dry it very well in a cloth

;
then flour

it, arid dip it in yolks of eggs, and fry it in a great deal
of oil, til! it is of a fine brown, and well done; take
it out, and lay it to drain, till it is very dry and cold.
Whitings, mackarel, and flat fifh, are done whole.
When they are quite dry and cold, lay them in your
pan or veffel, throw in between them a good deal of
mace, cloves, and fliced nutmeg, a few bay-leaves:
have your pickle ready made of the beft white-wine
vinegar, in which you mud: boil a great manycloves
ofgarlickand dialot, black and white pepper, Jamaica
and long pepper, juniper-berries and fait; when the
garhek begins to be tender, the pickle is enough
when it js quite cold, pour it on your frill,.and a little



442 APPENDIX TO THE
oil on tire top. They will keep good a twelve-month,
and are to be eat cold with oil and vinegar

;
they will

go good to the Eaft Indies. All forts of fifh fried well
in oil, eat very -fine cold with flialot, or oil and vine-
gar Obferveinthe pickling of your fifh to have the
pickling ready ; firft put a little pickle in, then a
layer of 'fifh, then pickle, then a little fifh, and fo lay
them down very clofe, to be very well covered, put
n little fiffron hi the pickle. Frying fifh in common
oil is not fo expenfive with care; for prefent ufe a
little does, and ifrke cook is careful not to burn the
oil, or black it, it will fry them two or three times.

To preferve Tripe to go to the Eajl Indies.

GET a fine belly of trjpe, quite frefii, take a four
gallon calkWell hooped, lay inyourtripe and have your
pickle ready, made thus : take feven quarts of fpring-
vv-ater, and put as much fait into it as will make an
egg fwim, that the little end of the eggmay be about
an inch over the water (you mull take care to havethe
fine clear fait, for the common fait will fpoil it)

; add
a.quait of the befr white-wine vinegar, two fprigs of

rofemary, an ounce of all fpice, pour it on your tripe,

let the cooper fallen the cafk down diredtly; when it

comes to the Indies, it muft not be opened till it is

juft going to be dreffed, for it will not keep after the

cafk is opened. The way to drefs it is, lay it in wa-
ter half aq hour, then fry it or broil it as we do here.

The Manner of dreffing various Sorts of dried Tift, as

Stock -Ji/h,
Cod

,
Salmon

,
IVhitings, &V.

The. general Rule for Peeping of dried Fifh, the

Stock-fifh excepted.

ALL the kinds, except ftock-fifh, are falted, or ei-

ther d ird in the fun, as the moll common way, or in

prepared k Ins, or by the fmoke of wood fires in chim-

ney-corners, and, in either; cafe, require the being

f of teued and frefhened in proportion to their bulk,

their nature or drynefs
;
the very dry fort, as bacalao,

t od-fifh, or whiting, and fuch like fhould be fteeped

in hike-warm milk and water; the fteeping kpptas

near as poflible to an equal degree of hen* The
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Urged fifli illouId be fteeped twelve ; the fmalJ, as

whiting, &c. about two hours
;

the cod are therefore

laid toTteepin the evening, the whitings, &c. in the

morning before they are to be drefltd; after the time

of fteeping, they are to be taken out, and hungup
by the tails until they are d re (fed

;
the reafon of hang-

ing them up is, that they foften equally as in the

lleeping, without extracting too much of the relifli,

which would make them infipid
;
when thus prepared,

the fmall fifih, as whiting, tuik, and fuch like, are.

floured and laid on the gridiron, and when a little

hardened on the^one fide, miift be turned and bailed

with oil upon a feather; and when bailed on both
fides, and well hot through, taken up, always ob-
ferviug, that as fweet-oil fupples and ftipplies the fifli

with a kind of artificial juices, fo the fire draws out
thofe juices, and hardens- them

;
therefore be careful

not to let them broil top long
;
no time can be pre-

fcribed, becaufe of the difference of fires, and vari-

ous bignefs of the fifb. A clear charcoal fire is much
the heft, and the fifli kept at a good diflance to broil

gradually : the bed way they know when thev are
enough is, they will fwell a little in the balling, and
von muft not let them fall again.

The fauces are the fame as ufual to falt-fifli, and
garnifh with oyfters fried in batter.

But for a fupper, for thofe that like fweet-oil, the
befl fauce is oil, vinegar and muftard, beat up to a
confidence, and ferved up in faucers.

If boiled, as the great fifli ufuallv are, it fliould be
in milk and water, but not fo properly boiled, as
kept juft fimmering over an equal fire; in which way,
half an hour will do the larged fifli, and fi e minutes
the fmalkft. Some people broil poth forts after fim-
mering, and fome pick them to pieces, and then tofs
them up in a pan with fried onions and apples.
They are eifherway very good, and the choice de-

pends on the weak or llrong flomachs of the eaters,

Dt ieci Salmon mujl be differently managed.
('FOR though a large fifli, they do not require more

fleepirtg than a whiting; and when laid on the grid-
iron, fliotud be moderately peppered.
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The Dried Herring,

INSTEAD of milk and water, fliould be fleeped'
the like time as the whiting, in fmall-beer; and to

which, as to all kinds of broiled falt-fifh, fweet-oil
M ill always be found the bell hading, and no ways
affedl even the delicacy of thofe who do not love oil.

Stock Fijh

ARE very different from thofe before mentioned ;

they being dried in the froft without fait, are in their

kind very infipid, and are only eatable by the ingre-

dients that 'make them fo, and the art of cookery :

they fhould be firft beat with a fledge hammer on an
iron anvil, or on a very folid fmooth oaken block;
and when reduced almoft to atoms, the fkin and the

bones taken away and the remainder ofthe fi-di deep-

ed in milk and water until very foft; then drained

out, and put into a-foup difh with new milk, pow-
dered cinnamon, mace, and nutmeg, the chief part

cinnamon; a pade round the edge ofthe difh, and
put in a temperate oven to dimmer for about-an hour,

.

and then ferved up in place of pudding.

N. B. The Italians eat the fkin boiled, either hot

-

or cold, and moll ufually with oil and vinegar, pre^

ferring the fkin to the body of the fifh.-

The Way of curing Mackarel.

BUY them as frefli as pcffible, fplit them down the

backs, open them flat, take out the guts, and wnftj

the fifh ,very clean from the blood, hang them up by

the tails to drain well.; do this in the cool ofthe even-

ing, or in a, very cool place; flrew fait at the bottom

of the pan* fprinkle the fifli well with clean fait, lay

them in the pan belly to belly, and backto back; let

them lie in..the fait about twelve hours, wafh the fait

clean off in the pickle, hang them again up by the

tails half an hour to drain; pepper the infides mode-

rately and lay them to dry on inclining flones facing

the fun
;
never leaving them out when the fun is off,

nor larthem out before the fun has dilperfed the dews,

and the flones you lay them on be dry and warm. A
week’s time oi fine weather peifedtly cures them ;

« hen
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fd, hang them up by their tails, belly to belly, in
a very dry place, but not in fea-coal frnoke, it will
fpoil their flavour.

To drefis cured Mackarel.

EITHER fry them in boiling oil, and lay them to
drain, or broil them before, or on a very clear fire, iii

the laft cafe, bafle them with, oil and a feather, faucte
will be very little wanting, as they will be very moift
and mellow, if good in kind; otherwife you. may
life melted butter and crimped parfley.

Calves Feet Stewed.

„
CUT" a calf’s foot into four pieces, put it into a

Jauce-pan, with half a pint of foft-water, and a mid-
dling potatoe, fcrape the outfide ffein clear ofF, flice

thin, and a middling onion peeled and fliced thinmme beaten pepper and fait, cover it clofe, and letu frew very foftly for about two hours after it boils,
be fure to let it fimmer as foftly as yon can, eat it
Without any other fauce: it is an excellent difh.

To make Fricandillas.™KE
V
WO P°uncJs ?

f
,
Iean vea,

> halfa pound»f kidney fuet chopped fmalJ, the crumb of a two-penny French roll, foaked in hot milk, and fqueeze
the milk out, put it to theveal, feafon it pretty highwith pepper and fait, and grated nutmeg, make it
it into balls as big as a tea cup, with the Z ks £eggs over it, and fry them in butter till they are of afine light brown, have a quart of vea l broth in aflew -pan, flew them gently three quarters of an

r?uicetf haif

W<t

|

bUtterroJ,ed
.

in and addtbe juice of half a lemon, put it in adifli with the

bm-
C

root.

er
’ §arn ' fll Wkh n °tChed lemon a » d

To make afine Bitter.

<,,ZH
KE

f
n OUnCC of the finefl Jefuitpowder halfa
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four hours
;
every now and then (baking the bot-

tle.

An approved Method praflfed by Mrs. Dukely
,

the

Queen’s lyre- Woman, to preferve Hair, and make it

grow t/vck.

TAKE one quart of white-wi ne, put in one hand-

ful of rofemarv flowers, half a pound of honey,

cl i it j 1 them together, then add a quarter of a pint of

oil of fweet almonds, fhake it very well together,. put

a little of it into a cup, warm it blood warm, rub

it well on your head, and comb' it dry.

To snake Carolina Snow-Bails.

TAKE half a pound of rice, wadi it clean, divide

it into fix parts, take fix apples, pare them, and

fcoop out the core, in which place put a little lemon

peel flued very fine; then have ready fome thin

cloths to tie the balls in, put the rice in the cloth, and

lay the apple on it, tie them up clofe, put them into

cold water, and when the water boils, they will take

an hour and a quarter boiling; be very careful how

you turn them into the difli that you do not bre.ik

the rice, and they will look as white as inow, and

make a very pretty difii The fauce is, to this quantity,

a quarter of a pound of frefh butter, melted thick, a

glafs of white-wine, a little nutmeg and beaten cin-

namon, made very fweet with fugar, boil all up to-

gether, and pour it into a bafon, and fend it to taoie.

A Carolina Rice Pudding.

TAKE half a pound of i ice. wafli it clean, put it

into a fauce-pan, with a quart of milk, keep ftirring

it till it is very thick, take great care it does not burn,

then turn it into a pan, and grate fome nutmeg into

it and two tea-fpoonfuls of beaten cinnamon, a little

lemon-peel Hired fine, fix apples pared and- chopped

fmall, mix all together with the yo!k$ of three eggs,

and fweeten to your palate, then tie i
f up dole in a

cloth, put it into boiling water, and be lure to keep

it boiling all the time; an hour and a quarter will

boil it. pltlfi butter and pour over it, and throw lome

fine fugar all over it, a little wine in the iauce will,

be a great addition to it.
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To clijhl Treacle Water Lady Monmouth’s Way.
TAKE three ounces of hanfhorn, fhaved and boil-

ed in borrage water, or fticcory, wood forrel or re-
fpice water, or three pints of any of thefe waters boil-
ed to a jelly, and put the jelly and hartfliorn both
into the ill, and add a pint more of thefe w aters
when you put it into the Fill

; take the roots of ele-
campane, gentian, cyprefs tuninfil, of each an ounce

;

blefled thiftle called carduns, and angelica, of each an
ounce; forrel roots two ounces, balm, fweet marjo-
ram, and burnet, of each half a handful; Ijly-com-
vally flowers, borrage, huglofs, rofemary, and ma-
rigold flowers, of each two ounces; citron-rinds,
carduus feeds, and citron-feeds, alkennes berries, and
cochineal, each of thefe an ounce.

Prepare all thefe Simples thus :

GATHER the flowers as they come in feafon, and
put them in glafles with a large mouth, and put with
t.iem as much good fack as will cover them, and tie
up the glafles clofe with bladders wet in the fack
w,th a cork and leather tie it up clofe, adding more
flowers and fack as occaflon is, and when one <dafs is
itill, take another, till you have your quantity of
flowers to diftil, put cochineal into a pint bottle, with
naif a pint of fack, and tie it up clofe with a bladder
under the cork, and another on the top, wet with
lack, tied up clofe with brown thread, and then cover
-

ll U P clofe with leather, and bury it (landing upright
in a bee, of ho.t horfe-dung for nine or ten days, look
at it, and if diflolved, take it out of the duno- butoo not open it till you diftil, flice all the rofes, beathe feeds and thealkermes berries, and put them in-

need'!

ie7 a
f

;
am ° n * ft a "’ P LIt no more fack than

o ^;Vhen y° U I

,

1Uend t0 difti|
i takea poundof the beft Venice treacle, and diftblve it in fix pintsof the beft white wine, and three of red rofe- water

-

and put ail the ingredients into a bafon, and ftirdiein-together, and diftrll them in a glafs frill, balneum

diftil
’
°PCn ” 0t the ’“gradients till the fame day you
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THE ORDER OF A

MODERN BILL OF FARE,
FOR EACH MONTH,

In the Manner the Diflies are to be placed upon the

Table.

FOR

JANUARY.

FIRST COURSE.
Chefnut Soup.

LegofLamb. Petit Patties. Boiled Chickens.
Chicken and Veal ^ ,, , T ,

Pie.
Cod s Bead. Roafted Beef.

Tongue. Raifolds. Scotch Collops.
Vermicelli Soup.

SECOND COURSE.
Roafted T urkey.

Marinated Smelts. • Tartlets. Mince Pies.
Roaft Sweetbreads. Stands of Jellies. Larks.
Almond Tort. Maids of Honour. Lobftersu

Woodcocks.

THIRD COURSE.
Morels.

Artichoke Bottoms. ^\utcb Beef

leraped.
Cuftards. Cut Paftry.

Scolloped Oyfters. Potted Chars. S
Rabbit Frieafetd.

Macaroni.

Black Caps,
tewed Celery.

N
;.

B
-

.

T
,

n >’our fifft courfe always ob ferve to fe;up all Kinds of Garden Stuff fuitable to your Me;&c . in different dirties, on a Wa ter- difli' filled wi

Rolt
Wa

n
e,

r
0n thc Cde Fable; and a Jlyour Sauce

ats oj Bafons, to anfvver one another at the corne;



The ORDER of a MODERN BILL of FARE,

s

1

for

FEBRUARY.

h

FIRST COURSE.

Chickens.
Harrieo of

Mutton.
Pork Cutlets.

Sauce Robart.

Teas Soup.

Chicken Patty.

Salmon anti

Smelts.

Ovfter

Patties.

Soup San tea.

Mutton Collops.

Rump of Beef

a la Dau.be,.

Small Ham*

SECOND COURSE.
Wild Fowl.

Cardonns. Difh of Jelly. Stewed Pippins.

Scolloped Oyfters. Epergne. Ragout Mele,

Comport Pears. Caramel. Artichoke Bottoms.

Hare.

THIRD COURSE.
Two Woodcocks.

Crawfifh. Afparagns. Preferved Cherries;

Pig’s Ears. Crocant.
La

'larded?
1 °

Blanched Ahrends
Muflirooms .

and Rain ns.

Larks a ia Surprife.

Prawns.



The ORDER of a MODERN BILL of FARE,

FOR

MARC H.

FIRST COURSE.

''Soup Lorraiu.

Sheeps Rumps. Almond Pudding.

Chine of Mutton Slewed Carp
and Stewed Celery. . or Tench.

»
. , o ii

BeefSteak
VealCollops.

pj e

Onion Soup.

Fillet of Pork.

Lamb’s Head.

Calves Ears.

SECOND COURSE.

A Poulard larded and rbafted.

Afparagus. Blancmange. Prawns.
Ragoned Sweet- . rp Fried fee of Rab-

breads.
A 1 nHe

’ bits.

Crawfifh. Cheefecakes.
Fricnfee of Mulk-

rooms.
Tame Pigeons roafted.

THIRD COURSE.

Tartlets.

Cardoons.

Black Caps.

Ox Palates (hivered.

Potted Larks. Stewed Pigeons.
Jellies. Spanifli Peas.
Potted

, Almond Cheefc-
Partridge. cakes.

Cock’s Combs.
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for

A' P R I L.

FIRST COURSE.
Crimp Cod and Smelts.

Chickens. Marrow Pudding. Maintenon,
Breaft of Veal 0 . ,, . _

in Rolio.
Spring Soup. Beef Tremblonquo

Lamb’s Tails a la

Bafhemel.
Pigeon Pie. Tongue.

Whitings boiled and broiled.

OND COURSE,SEC

Afparagus.

Rond Sweet-

breads.

Stewed Pears.

T H

Ducklings^

Tartlets.

Jellies and'’

Syllabubs.

.

Tan fey.

Ribs of Lamb.

Black Caps.'

Oyfter Leaver,

Mu fhrooms.

I R D COURSE,
Petit Pigeons. '

Muflvrooms. French Plums.- Piftachio Nuts.
Marinated Smelts. Sweetmeats. Oyfter 1.oaves.

Blanched Almonds. Raid ns. Artichoke Bottoms,
Calves Ears a !a Braife.
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J Oft

M A -Y.

-?T

Rabbits with

Onions.

Pigeon Pie

railed.

Ox Palates.

FIRST COURSE.
Calvert’s Salmon broiled.

Veal Olives.

Vermicelli Soup.

Chine of Lamb.

Mackerel.

Collared

Mutton.
Maccaroni
Tort.

Matelot of

Tame Duck.

SECOND COURSE.
Green Goofe.

Afparagus. Cuftards.
Green Goofeberry _

Tarts.
iipergne.

Lamb Cutlets. Blancmange.
Roaft Chickens.

Cocks Combs.
Green Apricot

Tarts.

Stewed Celery.

THIRD COURSE.
Lamb’s Sweetbreads.

Stewed Lettuce. Rhenilh Cream. Rafberry Puffs.

Lobfters ragooed. „ Corn poll: of

Green Apricots.
Lemon Cakes. * Orange Jelly.

Ragout of Fat Livers.

Buttered Crab.

French Beans.
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F O R.

JUNE.

FIRST COURSE.

(thickens.

Lamb Pie.

Veal Cutlets.

Green Peas Soup.
Haunch of

Venifon.
Turbot.
Neck of

Venifon.
Lobfter Soup.

Harrico.

Ham.

Orange Pudding.

SECOND COURSE.
Turkey Poults.

Peas. Apricot Puffs.

Fricafee of Lamb.. Half Moon.

Smelts. Cherry Tart.

Roafted Rabbits.

THIRD COURSE.

Sweetbreads ti la Blanche.

Fillets of Soals. Potted Wheat Ears. Ratafia Cream.

v Green Gooleber- Forced
eas

* ry Tart. Artichokes.

Prcferved Oranges Potted Ruff. Matclot of Eels.

Lambs Tails a la Braife.

Lobfters.

Roafted Sweet-

breads.

Artichokes.
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for

JULY.

FIRST COURSE.

Tread ofVeal
a la Braife.

Venifon Pady.

Chickens.

^Tackerel, &c.
Tongue and
Turnips.
Herb Soup.

Boiled Goofe and

Pu-Ipeton.

Neck of Yenifon.

Mutton Cutlets;Stewed Red Cabbage
Trout boiled.

SECOND COURSE.

Stewed Peas.

Sweetbreads.

Cuftards.

Road: Turkey.
Apricot Fart. Blancmange.
Jellies. Fricafee of Rabbits,

Green Codlin Tarts. Blaized Pippins,
Road Pigeons.

THIRD COURSE.

Apricots.

Crawfidi
Ragooed.

Jerufalem

Artichokes.

Fricafee of Rabbits..
Pains a la Ducheffe. Forced Cucumbers

Morelia Cherry Lobders a [4
^aTt - Braife.

Apricot Puffs.
Green Gage

Plums.
Lamb Stones.
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FOR.

AUGUST.

FIRST COURSE.’

Fillets of Pigeons.

French Patty.

Chickens.

Stewed Soals.

Ham. Turkey a la Daube.
Crawfifli Soup. Petit Patties.

Fillet of Veal.
Rofard of Beef

x slates

»

Whitings.

SECOND COURSE.

Macaroni.
Cheefecakes.

Matelot of Eels.

Roaft Ducks.
Tartlet.

Jellies.

Orange Puff's.

Leveret.

Fillet of Soals.

Apple Pie.

Fricafee of

Sweetbreads.

THIRD COURSE.

Stewed Peas'.

Apricot Tart.

Prawns.

Partridge a la Pair.

Potted Wheat Ears. Crawfifli.

. Fruit. Cut Parfley.

Scraped Beef. Blanched Celery.

RuJfs and Reifs,
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FDR

SEPTEMBER,

eirst course.

Diifh of iFifli.

Chickens, Chine of Lacnb.
Pigeon Pie. Gnaw Scaup.
Uarrjco ofMutton. RoaftBeef.

Difli of E-ifli.

Veal Collops.

Almond Tort.
Ham.

SECOND COURSE.

Peas.

5 cveetbreads.

.Crawfifh.

Wild Fowls.
Damfon Tarts. Ragooed Lobfiers.

n . . ,

Cr°“flt. Fried Piths.
Maids of Honour. Fried Artichokes.

THIRD COURSE.

Ragooed Palates
Comport of Bifcuits

Green Tru files.

Blancmange.

Tartlets

Epergne.
Cheefecakes. Ratafia Drops.

Calves Jiars a la Braife.

Fruit in Jelly;

Cardoons.

X
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The ORDER of a 'MODERN BiLE of FARE,

• F.O R

OCTOBER.

first course.

jugged Hare.

French Patty.

•Chickens.

Cod and Offer Sauce.

- Neck of Veal
Sfnall Puddings,

.a la Braife.

Fillet of Beef

Almond Soup.
jar<2ed and roafted.

Tongue and Udder. Torrent de Veau.

Broiled Salmon.

SECOND COURSE.

Stewed Pears.

Jioaft Lobtlers.

'.White Fricafee.

Pbeafants.

Apple Tarts

Jellies.

Cufbrds.
Turkey.

Muflrfooms.

Oyfter Loaves
" Pippins.

THIRD COURSE.

Sweetbreads a la Braife.
£ars

Fried Artichokes. Potted Ee s.
puff

Alm°n
\mulet

Cpotted Lobflers. Forced Celer

1 arks.



The ORDER of a MODERN BILL of FARE,

" Jil ^ )
*

T o R

NOVEMBER,

FIRST C 0 U R S E.

Veal Cutlets.

Two Chickens
and Brocoli.

Beef Collops.

SEC

Sheep’s Rumps.
Oyller Loaves.

Blancmange.

Difh of Fill].

Roafted Turkey.
Vermicelli

Soup.
Chine of Pork.
Dilli of Fills.

i

O N D C O U

Woodcocks.
Apple Puffs.

Crocant.

Lemon Tort.

Flare.

Ox PalatSs.

Leg- of Lamb
and Spinach,

Harrico.

R S E.

Eh'lli of Jelly.

Ragooed Lohders.
Lamb’s Ears.

THIRD course.

. _ Petit Patties.
Stored Pears. Potted Chars.
Gallantme. ’/Ic* Cream.
j.' diets of Whitings. Potted Crawfiflj.

Lamb’s Ears a la Braife.

X 2

Fried OvlfeiJ
?,

Collared Eel.

Pippins.
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FOR

D E C E M B E R.

FIRST COURSE.
Cod’s Head.

Chickens. Stewed Beef. Fricandau of Veal.

Almond Puddings. Soup Saniea. Calves Feet Pie.

Fillet of Pork
Chine of Lamb. Tongue.

V/ith fliarp Sauce. 3

Soals fried and broiled.

^SECOND COURSE.

Wild Fowls.

Orange Puffs. Sturgeon.

Jellies. Savoury Cake.

Tartlets. Mufhrooms.
Partridges.

THIRD COURSE.

Ragooed Palates.

Savoy Cakes. Dutch Beef fcraped. China Oranges.

Lamb's Tails. Half Moon. Calve’s Burs.

Tnrgonel Pears. Potted Larks. Lemon Bifcuits.

Fricafee of Crawfifh.

Lamb’s Fry.

Gallantine.

P/awns.
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advertisement.

THE following Colle&ion of approved

Receipts in Perfumery, hath been added

to this Edition of the Art. of Cookery, in

order to render the Work of more exten-

sive Utility than the former
;
and which,

it, is prefumed, will be coiifidcred by the

Reader as a valuable Acquisition.
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FOR

PERFUMERY, &Ca

To ?nale RjJ, Lighf\ or Purple Jx'ajh-Balls*

ET fome white- foap, beat it its a mortar; therr

y put it into a pan, and cover itjfdown clofe
;

let

the fame be put into a copper, To tifet the water does

not- come to the top of the pan
;
theh cover vour cop-

per- as clofe as you can, to ftop thg fleam
;
make the

water boil fome time ; take the papi out, and beat it

well with a tvoodeirlf irrer, till it (tyall-meitcd with the

heat of the water
;

then pour it out into drops, and
cut them into fquare pieces as fmall as a walnut

;
let it

lie three days on an owen in a band-box, afterwards
put them into a pan, and damp them with rofe-water$

mail) it well with your hands, and mould them ac-
cording to your fancy, viz. fqueeze them as hard and
as clofe as you poflibly can

;
make them very roundj

and put them into a band-box or a (ieve two or three

day's; then fcrape them a little, with a walh-ball
fcraper (which are made dor that purpofe), and let

them lie eight or nine days; afterwards fcrape them
very fftiooth and fo your mind.'
N. 13. It you would have them red, when you firfl

malli them, put in a little vermillion
;

if light, fome
hair-powder

; and if purple, fome rofe-pink.

To make Blue^ Rtul
,

or Purple IVaJh-balls
,

or to marble
Ditto.

GETfome white-foap, and cut it'into fquare pieces
about the bignefsof d-:ce; let it lie in a band-box or
a lieve on the top of an oven to dry

;
bcdt it in a'

mortar to a powder, anti put it into a pan
; damp it

X 4
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with rofe-water, mix it well with your hands, 'put in

iome hair-powder to-make it ffiff; then {cent it with
nil of thyme, and oil of carraways.

If you would have them blue, put in fome powder-
bine

;
if red, fome vermillion

;
if purple, fome r'rife-

pink; mix them well together with your hands, and
ffjueeze them as clofe as poflible; make them very

round; of a fize agreeable to your mind
;
put them

into a fieve two or three days
;
then ferape them a lit-

tle with a walhrball feraper, and let them lie in the

iieve eight or nine days. Afterwards ferape them very
‘ ftnooth, and agreeable to your mind.

If you would have them marbled, after being Rent-

ed with oil of thymeand oil of carraways (pV in thefirft

procefs), cut them into picces, about as much as will

make a ball each, make it into a flat fquare piece, then

take a very thin knife, and dip it into the powder-

blue, vermillion, or rofe pink (according to the colour

voU would fancy), and chop it in according to your

mind
;
double it up, and make it intoa hard and round

ball, and fife the fame procefsas before mentioned.

101!te Ahrnne! I1rafk- Balls.

TAKE fome white-foap and fliceit thin, put it into

a band- box on the top of an oven to dry, three weeks

or more ;
when it is dry beat it in a mortar till it is a

powder : toevery four ounces of foap, add one ounce

of hair-powder, half an ounce of white-lead; put

them intoa pan, and damp them with rofe water, to

make it ofa proper confiftency; make. them into bafs

as hard and clofe as pollible, ferape them with a ball-

feraper, and life the fame procels as before mention-

ed, letting them lie three weeks in a fieve to dry ;

then finifli them with a ball-fcraper toyour mind.

BfPivn Almond IVoJh-Balh.

. TAKE fome common brown hard foap, (lice it thin

and put it intoa band-box on the top oi auoen to

Wry, lor the fpace of three week-, or more; when

quite, dry, bent it in a mortar to a powder
;
toevery

three ounces oi Jonp add one ounce of brown almor.d-

ppwder
;
pm it in a morur, ami damp it vvitu role-

warer, to make it ot a proper coofilteucy ;
beat it



RECEIPTS FOR PERFUMERY, Sec. 465

very well, then make them into halls according to a

pro'cefs before mentioned, letting them lie three

weeks in a fieve to dry: then finifh them with a-

ball-fcraper, agreeable to your mind.

To make Lip Salve.

TAKE half a pound of hog's lard, put it into a

pan, with one ounce and a half of virgin-wax
;
let it

Rand on a (low fire till it is melted
;
then take a fthall

tin-pot, and fill it with water, and put therein fome

alkauet-root
;

let it boil till it is of a fine red colour
;

then drain fome of it, and mix it with the ingredi-

ents according to your fancy, and feent it with the

e (fence of lemon
;
pour it into fmall boxes, and

fmooth' the top with your finger.

N. B. You may pour a little out fil'd, to fee if it

is of a proper colour to your fancy.

A Stick
,

or Compoftion
,

to take Hair out by the Roots,

TAKE two ounces and a half of rofin, and one
ounce of bees-wax

;
melt them together, and make

them into (licks for ufe.

To make White Lip Salve, ami for chopped Hands ' and
Face.— Six Shillings and Three pence per Pot.

MELT fome fpermaceti in fweet oil, add thereto

a fmall bit of white*-wa.x
;
when it is melted, put in

a fmall quantity of white fugar-candy, and ftir it

well therein; then pour it into pots for life.

French Rouge.— Five Shillings per Pott'

TAKE fome carmine, and mix it with hair-pow-
der to make it as pale as you pleafe, according to

your fancy.

Opiate for the Teeth .— Two Shillings and Six -fence ber
Pot.

TAKE one pound of honey,' let it be very well
boiled and (kitnmed, a quarter of a pound of bole-

|

ammoniac, one ounce of dragon’s blood, one ounce i

of oil of fvveet-almonds, half an ounce of oil of
cloves, eight drops of efience of bergamot, one mil
of honey-water

; mix all well together, and pour
it into pots for ufe.
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Helefcot's Opiate.

HALF an ounce of bole-ammoniac, one ounce
cf powder of myrrh, one ounce of dragon's blood,

half an ounce of orrice-root, half an ounce of roch-

aiium, half an ounce of ground ginger, two ounce-,

of honey; mix all well together, and put it into

|

pots for ufe.

To make Shaving Oil.—One ^hilling per Bottle.

DISSOLVE a quantity of oil foap cut into thiir

juices, in fpirits of wine; let it (land a week, then put

in as much foft-foap, till the liquor becomes of a

clammy fubftance : fce.nt as you pleafe, and boride

it for ufe.

Jv take Iron-Moulds out of Linen
,
and Greafe out of

Woollen or Silk.—One Shilling a Bottle.

TAKE four ounces of fpirits of turpentine, and
one ounce of eflence of lemon

;
mix. them well

together, and put it into bottles for ufe.

Jlfajhfor the Face.

TAKE one quart of milk, a quarter of a pound

of fait petre beaten to a powder
;
put in two penny--

* worth, of oil of anife-feed, one pennyworth of oil of

cloves,, about four thimbles full of the bed white-

wine vinegar
;
put it into a bottle, and let it ftand

in fand half-way up, in the Sun, or in fome warm
place for a fortnight without the cork

;
afterwards

cork and feal it up:

f Liquidfor the Hair .— Two Shillings a Quarter of a Pint.

TO three quarts of fweet oil, put a quarter of1 a

i pound of alkanet-root, cut in (mall pieces; let it be

boiled fome time over a fleam
;
add thereto three

ounces of oil of jedapnine, apd one ounce of oil of

lavender; drain it through a coarfe cloth, but do

not fqueeze it.

To male White Hltnond Pajle.

.

TAKE one pound of bitter-almonds, blanch and

I eat them very fine in a mortar
;
put in the whites ol

four eggs, one ounce of French white of Trois ;
add

I fome infc-wnier and fpirits of wine, a littlc*t a

time, until it is of a coufifttncy forpafte.
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To make Brown Almond Pafle.

TAKE one pound of bitter almonds, beat them

well in a mortar; add to them one pound of-railins

of the iun ftoned
;

beat and mix them very well to-

gether, and put in a little brandy.

Siveet-fcented Bags to lay with Linen.—At one Shilling

andfix Pence, Two Shillings andfix Pence, &c. ftijc.

fAc. each Bag.

EIGHT punces of coriander-feeds, eight ounces of

Aveet orrice-root, eight ounces of damafk-rofe leaves,

eight' ounces of' calamus-aromaticus," one ounce of

mace, one ounce of cinnamon, half an ounce of

cloves, four drachms of mu fk -powder, two drachms

of white loaf-fugar, three ounces of lavender

ers, and fome Roduam wood, beat them well toge-

ther, and make them in fmall fiik bags.

Honey -lPattv .

—

Gu'e Shilling per Bottle.

ONE quart of retained fpirits of wine, two drachms
of tincture of ambergreafef two drachms of tinflure

of mufk, half a' pint of water : filter it according to

your fancy, and put it into fmall -bottles.

Orange-Putter.:O

MELT a fmall quantity of fpermacetti in fweet-oil,

and put in a little- fine Dutch pink to colour it; then

add a little oil of orange to fccnt it; and laftly,

while it is very hot put in fome fpirits : of wine to

curdle it.
• ,

Lemon Butter, -

IS made the fame as orange-butter, only put in no
Dutch pink, and fcc nt it with diene e of lemons, in-

ftead of oil of orange.

Marechalle Powder.— Sixteen Shillings per Found.

ONE ounce of cloves-, ,one ounce of mace, one
ounce of cinnamon; beat them very well to a fine
powder: add to them four pounds of hair-powder,
and half a pound of Spanilh burnt amber beaten very
fine, a quarter of an ounce of o'il of la vender, half an
ounce of oil of thyme, a quartet of an ounst of elicnce
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of amber, five drop's of oil of laurel, a quaiter of
an ounce of oil of faflafras

;
mix them all well to-

gether.

Virgil?s Milk.—•Two Shillings per bottle.

PUT one ounce of tinRure of benjamin into a
pint of coid water: mix it well, and let it Hand one
dap

; then run it through a flannel-bag with fume,
toe in it

;
put it in bottles for ufe.

Eati de Bouquet.

TAKE one quart of fpirits of wine, half an ounce
of mufk, two drachms of tinRure of faffron, mix
them well together, and let them fland one day ;

then

filter it with any water.

The Ambrcjia "Nofegay.

TAKE one pint of fpirits of wine, one drachm of

oil of cloves, one ounce of oil of nutmegs
;
mix

them and filter it as you pleafie.

Pearl TVater*

MTX pearl powder with honey and lavender-water -
r

and then the pearl-powder will never be difcoloured.

Eau de Luce.

TWO ounces of the belt reRified fpirits of wine,

one drachm of oil of amber, two drachms of fait of

rartar, prepared powder ol amber two drachms,

twenty drops of oil of nutmegs; put them all into a

bottle'and fhake it well
;

let it ftnndftve hours, then

ififtdr it, and always keep it by you, and when ton

would make eau de luce, put it into the ftrongeft

fpirits of fal-ammoniac.-

Milk Elude Water.

ONE quart of fpirits of wine, half an ounce of

oil of cloves, one drachm of efl'ence of lemons, fif-

teen drops of oil of Rhodium, a little coclunca

in powder, to colour it of a fine pink; let it itatni

one day, then filter if, but with no water.
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HiTifs in her 'Teens.

ONE qunrt of fpirits of wine; effence of berga-
mot, one ounce

;
oil of Rhodium, two drachms;

tinfhire of mufk, half a drachm, and half a pint of
water

;
mix them well together, and put them into

bottles for ufe.

Lady Lilly s Ball.

TAKE twelveounces of oil-foap fltaved very fine,,

fpermaceti three ounces, melt them together"; two-
ounces of bifmuth diffojved in rofe water for the fpace
of three hours-, one ounce of oil of thyme, one ounce
of the oil of cnrraways, one ounce of efience of le-

mons ; mix all well together.

Hard Pomatum:

TAKE three pounds of mutton-fuet, boil and flkun
it well till it is quite dear, pour it off from the ctro'fs

which remains at the bottom
;
then add thereto eioiit

ounces of virgin wax, melt them together, and fcent
it with effence of lemon

;
make it into rolls according

to fancy.

Soft Pomatum.

TAKE a quantity of hog’s lard, boil and fkioi it

very well; put in a fmall quantity of hair powder,,
when it is cool, to make it agreeable to your mind

;

and fcent it with efience of lemons.
N. B. You may take a fmall quantity out firff,

and let it cool, if it is too loft, add a Little hair pow-
der to make it differ.

Nun's Cream.
jf

ONE ounce of pearl-powder, twenty drops of oil
of Rhodium, and two ounces of fine pomatum, mix
all well together.

Banfans Pares l

.

ONE quart of fpirits of wine, one ounce of
cffence of bergamot, two drachms of tinfture of mulfe,
add to them half a pint of water, and bottle them
for ufe.
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Beautifying Water
,

IS balfaneum cofmeticum, a fmall quantity put in-

to 'elder flower water.

Lozenges for the Heart-burn;

TAKE one pound of chalk, beat it toapowderin

a- mortar, with one pound and a half pf- white loaf

fuoV.r, and one ou nee of bole ammoniac
;
mix them

well together, and put in fomething to moiften them,

to. make it of a proper coufjfleney orpafte, make

them into fmall lozenges, aud let them lie in a banu-

b >x on the top of an oVtn, a week or more to dry,

fluking t he. box. fometimes.

Lozengesfor a Cold.

TAKE two pounds of common white loaf-fugar*,

beat it well in a mortar, diflolve fix ounces of Spanifh

liquorice in a little warm water, one ounce of gum-

arabic diffotved likewife, add thereto a little oil of

anife-feed; mix them well to aproper confiflency.and

cut them into fmall lozenges, let them lie in a band-

box on the top. of- an oven a confiderable time to dry,

fluking the box fometimes.

To make Dragon Roots.

TAKE fome mallow-roots, fkim them, and pick

one end with a pin or needle til! you have made it like

a -brufli, then take fome powder of brafil, and fome

cochineal, boil them together, and put in the roots

till you think they are thoroughly dyed, then take

them our, and lay them by .the fire to dry.

To make Shaving Powder

.

TAKE fome white-foap, and fliave it in very thin

flices, let it be well dried on the top of an oven in a

bandtbox ;
beat it in a mortar till it is very fine, fiut

it through a fine fieve, and feent it as you pleale.

JVindfor Soap.— Two Shillings per Pound.

GET fome of the whiteft foap, fliave it into thin

flices; melt it in a ftew-pan over a flow fire, and icent

it very flrong with oil -of carraways, pou: it into a

drawer nude* for that purpofe, let it fland three days

or more, and cut it into Iquare pieces to your isney.
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Soap to fill Shaving Boxes.

TAKE fome of the ivhiteft foap, beat it in a moi>
t\ir, and fcent it with oil of carrawavs, make it flat

;

then chop in fome Vermillion, cr powder blue, to mar-
ble it, with a very thin km'fedipt in the fame, double
it up, and fqueeze it hard into the boxes, then fcrape
it fmooth with a knife.

1

Tooth Powder.— One Shilling per Dottie.
BURN fome rqch-aHum, and beat it fn a mortar

1 tit fine, then -take fome rofe-pink, and mix thanwed togetner to make it of a pale red colour • add
thereto a little powder of myrrh, and put it into bot-
tles lor u Is.

Cold Cream.

TAKEonepintof trotter oil, a quarter of a. poundof hog s lard, one ounce of fpermareti, a bit of virgm -wax
; warm them together with a little rofe waterand beat it up with a whifk. ’

The genuine Receipt to make Turlngtm's Balfiam-.
BALSAM of Peru, one ounce, heft ft ora x twoounces, benjamin, impregnated with Tweet almondsthree ounces aloes Succotorine, myrrh eiedh Pi ,re4frank nice life, roots of angelica, flowers of Sr 1dm >

tie
”1 mlT

,0rfar
’
and put them int0 a lacgeglafs bottie, add thereto a pint, or rather more, of the

§
beff fr

'

rits of wine, and let the bottles Hand bv the kind!bre, or m the chimney-corner, two davs am^Aiarja

“ ^i bo t tles,and lettheoi be welfcorkcd wSfajS'
To make Si> op de CapsHair,.

pan, and thereto' add fevea^i n ”5
P f

[' § '?
r

.'
n ‘

0 a
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pot in Come water, and beat it up w*llwith a whilk,

rnke the froth off and fcatter it therein, and keep it

fki aiming till it is quite clear, then add thereto halt

a pint of" orange-flower water, mix it well together,

let it {land till cold, and put it into a Pone hottle, or

in bottles for ufe, let them be quite clean and dry be-

fore it is put into them, otherwife it will make it mo-

thers' and fpoil it.
. . ,

N. B. If you chafe ro.havei.to-f a high colon.

,

burn a little fugar in a pan, of a brown colour, after-

wards put a little capillaire thereto, ftir it about wit

a wooden fpoon, and mix it well with the capillaire

according to your fancy.

For a Conjunction an rp roved Receipt by a Lady at

Paddington.

Take the yolk of a new laid egg, beat it up wel

|

with three large fpoonfuls of role-water, mix i «
in half a pint of new milk from the cow, fweeten 1

ve with firopde capillaire, and grate feme nutmeg >n

T Drink it every morning failing for a month, -and

refrain from fpirituous liquors of any kind.

N. 3. Mr. Powel, who kept the Crown, a puWhc

houfe in Swallow- flreet, St. James's, was in fo deep

SE”W«»" U
the honfe undemanding his condition, recollcfted that

in olTlady, who had lodged in the fame houfe, had

1 fr a book with a collection of receipts in it ftfr va-

kf
^Ufnrlers inftantly fetched it, and found the

' nous diforder
,

,
. ftriftlv followed found

W&«b*t£ ili a fortnight ar.i by. cnnnnu-

1 « r" be, in 1=0 than a month he began >° have
ingxhe lame,

blefiin? of God, in a (hort

t h£.th, to the

STteST«“«U and » h««r - «« * «* “
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Rre life, and did not fcruple to tell every peifon the
means and method of his recovery.
N. B. This receipt I had from his own mouth.

Toflop, a violent Purging
,

or the Flux.

TAKE a third part of a gill of the very he ft dou-
ble diddled anife feed

;
grate a third part of a large

nutmeg into it. To be taken the fame quantity an
hour after breakfaf], one hour after dinner, and, if

occafion, an hour before going to bed. Probatum ejt.

For Obftruftiofis in the Womb.

„
SUCCOTORINE aloe s, one ounce

; cardanum-
jeed, a quarter of an ounce ;.fnake-root, a quarter of
an ounce; gum-myrrh a quarter of an ounce; faf-
fron, a quarter of an ounce

; cochineal, two fcru-

p es
; zedoary, two fcruples

;
rhubarb, two fcruples

let thefe drugs be well beaten in a mortar, and put
turni into a large bottle; add thereto a pint and a
half of mountain wine, place it near the fire for the
ipace of three days and nights, fliaking it often. Let
the patient take a final! tea-cnp-lnll twice a week in
the morning, an hour before rifing.

Another for Obfruflions.

iHREE pennyworth of alkermes, twopenny worth
of V enice treacle, and a quarter of an ounce of fper-
maceti

; to he made into four bolufles, one to be ta-
ken every evening going to bed.

'

Half a pint of penny-royal water, a quarter of a
pint of hy.fteric- water, and a quarter of a pint of pep-
peimmt water; to be taken every morning and even-
ing, a tea cup full.

For a Hoarfenefs.

TWO ounces of penny- royal water, the yolk of a
new-laid egg beaten, thirty drops cochineal, twenty
drops of oil of amfeed, mixed well and fweetencd
with white fugar-candv
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I N D E X.

A.

ALMOND, to make an almond'To up, 180. An
almond fraze, 189. To make pretty almond

puddings, 196, 197. Another way to make an al-

mond pudding, 246. To boil an almond pudding,

246,247. To make the Ipfwich almond pudding,

255. Almond hog’s puddings three ways, 291, 292.

Almond cheefe-cakes, 328. Almondcufiards, 329.
Almond cream, 332. Almond rice, 405. How to

make almond knots, 408. To make almond milk
for a wafl), 409. How to make fine almond cakes,

414. To make almond butter, 424.
Amulet, to make an amulet of beans, 2391
Anchovy

,

to make anchovy fauce, 142. Anchovies,
362

.

Atidouilles, or calf ’s chitterlings, to drefs, 70.
Angelica-, how to candy it, 421.
Apple fritters, how to make, 186, 187. To make

apple frazes, 189. A pupton of apples, igr. To
bake apples whole, ib. To make black caps of
apples,, ib. An apple pudding, 249, 250. Apple
dumpling, two ways, 261. A florendine of ap-
ples, 262. An apple pie, 264. Green codling
pie, 265.

Apricot -pudding, how to make,, 248, 254, 235. To
preferve apricots, 359,408, 409. To make thin
apricot chips, 410. liow to preferve apricots-
green, 416.

April
, fruits yet lading, 384.

Anns, of iron or.fieel, how to keep from rutting, 421).
At tuhol.es, how to drefs, 19. lomake a fricafee of
amclioke bottoms, 226. To fry artichokes, ib.
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To make an artichoke pie, 26a. To keep arti-
choke bottoms dry, 285. To fry artichoke bot-
toms, ib. To ragoo artichoke bottoms, ib. To
pickle young artichokes, 3 16. To pickle artichoke
bottoms, ib. To keep artichokes all the year,

364. To drefs artichoke fuckers the Spanifli way* .

404. Artichokes preferved the Spanifli way, 405.
Afparagus-, how to drefs, 19, 20. Flow to make a

ragoo of afparngus, 132. To drefs afparagus and
eggs, 227. Afparagus forced in French rolls, 230.
To pickle afparagus, 30S, 309. Afparagus drefled

the Italian way, 403.
Augufty the produil of the kitchen and fruit garden,

3 86.

B'v

Bacon, how to make, 304. How to chufeEnglilh
bacon, 377. See Beans.

Bake, to bake a pig, 5. A leg of beef, 21, 22. An
ox’s head, 22. A calf’s head, 29, 30. A flieep’s

Bead, 30. Lamb and rice, 5$, 59- A cod’s head,

202. To bake turbots, 204, 205. To bake fal-

mon, 205, 206. An almond pudding, 246. Fill),

286. An oatmeal pudding, 288. A rice pud-

ding, ,ib. Baked cuftards how to make, 329.

Balm, how to diftil, 370.
Bamboo, an imitation of, how to pickle, 319.

Barhietied pig, 76, 77.
Barbel

,

a fifii, how to chufe, 382.

Barberries, how to pickle, 314. To preferve bar-

berries, 416.

Barley-fotip ,
how to make, iSt. To make barley

gruel, 184. A pearl barley pudding, 24S, 249.

A Frencli barley pjadding, 249. Barley water,

281. Barley cream," 53 1, 423.

Barm, to make bread without, 352.

Batter
,
how to make a batter pudding, 252. To

• make a batter pudding without eggs, ib.

Bran; and Bacon, bow to drefs, 20. To make a fri-

cafee of kidney beans, 130. To drefs Windfor

beans, 130, 1 3 1 . To make a ragoo of French

Beans, 232. A ragoo of beans with a farce, ib.
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• '*

Beansragooed with cabbage, 233, 233. With parf-
nips, 233 With potatoes, ib. To drefs be uis in

amulet 0/ beans,

239, 240. Beans

ragoo, 239. How to make an
ib. To make a bean tan fey,

drefled the German way, 404,
Bedjlead, to clear of bugs, 389, 390.
Beef, how to road, 2, 13. Why not to be falted be-

fore it is laid to the fire, 2. How to be kept before
it is drefled, ib. Its proper garnifh, ib. How to make
beef gravy, 20, 21. To bake a leg Oi beef, 21,
22. How to ragoo a piece of beef, 36, 37. Beef
tremblonque, 37, 38, To force a firloin of beef,
38. Another way., ib. Sirloin of beef en epigram
38, 39. To force the infide of a rump of beef,
30. A rolled rump of beef, 39,40. 'To boil a
rump of beef, the French fafhion, 40. Beef efcar-
lot, ib. Beef a la daube, 40, 41. Beef alamode
and in pieces, 41, 42. Beef olives, 42. Beef
col lope, 43. To dew beef fteaks, 43, 44. To
fry beef fleaks, 44. A fecond way to fry beef
deaks, ib. A pretty fide difh of beef, ib, To
drefs a fillet of beef, 44, 45. Beef deaks rolled,

45 - To dew a rump of beef, 45, 46. Another
way to -dew a rump of beef, 46. Portugal beef,
ib. To dew a rump of beef, or the brilket, the
French way, 47. To dew beef gobbets, ib. Beef
royal, 47, 48. To make coilops of cold beef
138. To make beef broth, 152. A beef Beak

3
;

broth for very weak people, 274,
Beef drink for weak people, 275. Beef tea
Beef pudding, 287. To pot cold beef, 20c,
Beef hke venifou, 298. To collar beef.
To make Dutch beef, 30c. Beef hams

303. Narnts of the different parts of a bul-
373. How to chufe good beef, 375, 37-6.

pie,

275.
ib.

296.

299.

302,
lock,

How to pickle or preferve beef," 400. The Tews
way to pickle beef, which will g0 good to the Wed
Indies, and keep a year good in the pioMe, and
with care will go to the Baft Indies, 429. ' Pickled
beef for prefect ufe, 432. Beef Peaks after theFrench way, ib.
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Beer, directions for brewing it, 347, 348. The heft

thing for rope-beer, 349. To cure four beer, ib.

Beet-root, how to pickle, 310.

Birch wine how to make, 344, 345.

Birds potted, to fave them when they begin to be bad,

304, 305.

Bifcuits, to make drop bifcuits, 323, 324. To make

common bifcuits, 324. .To make french bifcuits,

ib. How to make bifeuit bread, 420, 421. To
make orange bifcuits, 427.

Blackbirds, to chufe, 380.

Blackcaps, how to make 19 1.

Blackberry wine to make, 41 1.

Boil, directions for boiling, 9. To boil a ham, ib.

To boil a tongue, 9, 10. Fowlsand houfe-lamb,

10. Pickled pork, 22. A rump of beef the French

fafliion, 40. A haunch or neck of venifon, 77.

Chickens boiled with bacon and celery, 90,91.

A duck or rabbit with onions, 93, 94. Ducks

the French way, 95, 96. Pigeons, 100, 101.

Ditto boiled with rice-, 104. Partridges, 108, 109.

A pheafant, 112. Snipes or woodcocks, 1
1 3, 114-

Eice, 120. A cod’s head, 200, 201. Turbot,

204. Sturgeon, 213. Soal, 217- Another way

2 iS. Spinach, 230. A ferag of veal, 274. A
chicken, 275, 276. Pigeons, 276. Partridges or

any other wild fowl, ib. A plaice or flounder, 277.

Bologna faulages, how to make, 295.

Bombarded veal, 64, 65.

'Bowels, a medicine for a dTorder in, 282.

Brawn, how to make fham brawn, 300, 301. How

to chufe brawn, 376, 377.

Bread-pudding, howto make, 232, To make a fine

bread-pudding, ib. An ordinary bread-puoo.ng,

2 cr. A baked bread-pudding, ib. A bread and

butter pudding, 257. Bread foup for the Tick, 200.

White bread after the London way, 349, 350- 1 0

make French bread, 330. Bread without barm, by

r the help of leaven. 332.

Brewing, rules for, 347, 348, 349.

Brick-bat cheefe,fiow to make, 436.



I N D E X.

'Broccoli, how to drefs broccoli and eggs, 227. Broe-
col i in fallad, 227, 228.

Broil, to broil a pigeon, 7. To broil fttaks, 8, 9.
Genera! directions for broiling, 9. To broil chick-
ens, 89. Cods-founds broiled with gravy, 133, 134.
Shrimps, cod, falmon, whiting, or haddocks, 202.
Mackerel, 203. Weavers, 204. Salmon, 203.
Mackerel whole, -.206. Herrings, ib. Haddocks,
when they are in high feafon, 208. Cod-founds,
208, 209. Eels, 212, 213. Potatoes, 228.

Broth

,

ftrong, how to make for fo ups or gravy, 143,
144. To make ftrong broth to keep for ufe, 147.
Mutton broth, 1 5 1, 132. Beefbroth, 132. Scotch
barley broth, 132, 133. Rules to be obfefved in
making foups or broths, 133, 156. To make mut-
ton broth, 274. Beef or mutton broth for weak
people, 274, 273, To make pork broth, "275.

Chicken broth, 277, .27.8. To make knuckle broth
282.

Biqvjn colouring for made diflies, iis
Bugs, how to keep clear from, 389,' 390. To clear

a bedftead of bugs, 390.
Bull’ce white, how to keep for tarts or pies, 367.
Bullock

,
the feveral parts of one, 373.

Buns, how to make, 326.
Butter, how to men, 3. How to make buttered wheat,

184. To make buttered loaves, 227. A buttered
cake, 320. Fairy butter, 328, 329. Orange but-
ter, 329. A buttered tart, 340. To roa ft a pound
(ft butter., 368, 369. How to chufe butter,- 377.
1 otred butter, how to preferve, 400. To make
Almond butter, 424.

Callages, how to drefs, 17. A forced cabbage, 134
Stewed red cabbage, 134, ,35. A farce meagre
cabbage, 241, 242. How to pickle red cabbage
314. To drefs red cabbage the Dutch way, vood
lor a C0M jb the breaft, 403. To pickle the tine
purple cabbage, 434. Td make four crout, 439,



I N D E X.

Cs/fe, how to make potatoe cakes, 128. How t»

make .a rich cake, 3 19. To ice a great cake, 319,

320. To make a pound cake, .320. A cheap feed-

cake, ib. A butter cake, ib. Gingerbread cakes,

•321. A fine feed or faffron cake, ib. A rich feed-

cake, called the nun’s cake, 321, 322. Pepper

cakes, 522. Portugal cakes, ib. To make a

pretty cake, 322, 323. Little fine cakes,

Another fort of little cakes, ib. Shrewfbury cakes,

325. Madling cakes, ib. Little plum cakes,. 326.

Cheefecakes, 32.7. A cake the Spanifti way, 406.

How to make orange' cakes, 413. To make vehite

cakes like china ditoes, ib. Pine almond cakes,

414. Uxbridge cakes, ib. Carroway cakes, 422,

423. Sugar cakes, 424.

-Catf's Head, how to hato, 28, 29. To hato a calf’s

head white, 29. To bake a calf’s head, 29, 30.

To flew a calf’s head, '62. A calf’s head furpnze,

67,68. Calf’s chitterlings or andouilles, 70. To

drefs calf’s chitterlings curirufiy, ib. A calf's

liver in a caul, 107, 108. To roaft a call’sdiver,

108 To make a calf’s foot pudding, 15& A
calf’s 'foot pie, 162. Calf’s head pie, 169. Call’s

feet jelly, 336, The feveral parts ot a calf, 373,

o-m A calf’s head drefled after the Dutch way.

To make a fricafee of calf’s feet and chal-

dron, after the Italian way, 43+- Calf’s feet flew-

ctndfXow to candy any fort of flowers. $60. To

candy cherries or green gages, 396. I o candy

angelica, 42 1 . To candy caifia, 422.

Capons, how to chufe, 378. A capon done -alter the

French way, 432.

Captains of fdips, directions for, 203.

Carolina fnow-balls, how to make, 440.

Carolina rice pudding, ib.
Tn drefs

Carts, how to drefs a brace of, ML H 3 * 1 0 (lre,s

carp au blue, 143. To flew a brace of carp, 197,

108. To fry carp, 198. How to bake a carp, 198,

199. To make a carp pie, 266. How to chute

'carp, 382.

Carraivqy cakes, how to make, 422, 423.

To nu ke



INDEX.
Carrots, how to d refs', 17. To make a carrot pud-

dingtwo ways, 247, 248. Carrots and French
beans drefled the Dutch way, 404.

CaJ/ia, how to candy, 421.
Catchup, how to make catchup to keep twenty years

283. To make catchup two ways, 363, 364.'
’

Cattle, horned, how to prevent the infeftion amono-
them, 397.

0

78. To rhaii
Caudle

, how to make white caudie, 27
brown caudle, ib.

a ice

Cauliflowers, how to drefs two ways, 18. 19.1 To Fa-goo cauliflowers, 133. How to fry cauliflowers?
243- To pickle cauliflowers, 310. To drefscau-

_

Jiflowers the bpanifli way, 403.
Caveach, how to make, 305.
Ghardoons, how fried and buttered. 224, *nf
doonsa lafromage, 225.

5 ’

Chars, how to pot, 272.
Ckeefe how to chufe, 377. To pot Chefliire cheefe

f • t

T° make flip-coat cheefe, 386. To make'
brick-bat cheefe, ib.

’ 5 akt

Chcefecakts, to make fine cheefe-cakes, , 27 r Pk -

cTkes' i^
le

'c|

kC

f

f0i
'

tS
’

,

328 ' A^™d cheefe-

r/Jr' J
Cheefe-cakes without currants, 4ig .C.heeJe-j:urd puddings, how to make, 254. To makea cneefe-curd fiorentine, 261, 26-

e

C/

Z?nt
hZ 3 cherr* P ie

’’
26 ?' Cherrv

riec ;
4
T(

rrS

i
3^' 354 . Todryche;.

iblks art'en mP
T
erVe

fe
!T

,es

r

'vith the leaves and
T

‘ * green, ib. To make black cherrv water -70To candy cherries, 396. How to dry cherries’ 1 'rT\° matce marmalade of cherries, 413 To nreft vtcherries, 416, 42 ,

’ Jtopreleive

C
'tZ£*jfcT ,0

?
ak* ' 6

J- Ho„ (o

?>t r f’ 290- To pot chefliire cheefe 20a
h °"' t» fowl Wh chXuts 8c T;make chefnut four, o- , .

’ SS- ,
J l>

ding, 253, 254.
’ 5 ' lo u?ake a chefnut pud-

Y



I N D E X.

Ctiuckem, how to fricafee, 2-5, 26. Chickens furprifp,

86. Chickens roafted with force-meat and cucum-
bers, 87. Chickens a la braife, 87,88. To broil

chickens, 89. Pulled chickens, ib. A pretty way

ofHewing chickens, 89, 90. Chickens chiringrate,

90. Chickens boiled with bacon and celery, 90,

91. Chickens with tongues, a good difh for a great

deal of company, 91. Scotch chickens, ib. To
flew chickens the Dutch way, 92. To flew chick-

ens, ib. To make a currev of chickens the Indian

way; 120. To make a*chicken pie, 165. To boil

a chicken, 27 3, 276. To mince a chicken for

the fickor weak people, 227. To pull a chicken for

the Tick, ib. Chicken broth, 277, 278. To make

chicken water, 27S. Chickens drehed the Fiench

way, 382. Chickens and ttukies, drefled after the

Dutch way, 383.

, Child, how to make liquor for one that has the thruili,

<z2i.

Chocolate, to make fliam chocolate, 406, 407. I o

make chocolate, 418, 419.

Cbonder, a fea difh, how to make, 431.

Chub, a-fifh, how to chufe, 382.

Cition, fy nip of, how to make, 358. Howto make

citron, 395, 396.

Clary flitters, how to make, 189. How to make clary

wine, 346.

Clove gilliflowers, how to make fyrup of, 35s.

Cock, how to chufe, 379-

Cocks^Combs, how to force, 128. To preferve cocks-

combs, ib.

Cockles, how to pickle, 315, 316.

Cod and Codling, how to chufe, 3S2. Confounds

broiled with gravy, 133, 134. How to ronlt a cod s

head, 200. To boil a cod’s head, 200, 201. How

to flew cod, 20 1 . To fricafee a cod, ib. To bake

a cod’s head, 202. To broil cod, ib. To broil

cod-founds, 208, 209. To fricafee cod’s-founcfc,

209. To drefs water cod, 211. 1 0 crimp cod the

Dutch way, 2x5.

'•r*



INDEX.
'

Codling
,
green, pie, how to make, 265. How t&

pickie, 3.2.
Collar, to collara bread of veal, 33, 34. To collar

a bread of mutton, 34. Tomakea collar of fifh
m ragoo to look like a bread of veal collared. 218.
I o makepotatoes like a collar of veal, or mutton,
22S. To. collar a bread of veal, 29S, 200. To
collar beef, 299. To collar falmon, 300.

Lollops, how to drefs beef collops, 43. To drefs col-
Jops and eggs, i 35) IS6. Cold beef, 138. See
Scotch collops..

Comfrey roots, how to boil, 282.
Cwferve of red rofes, or any other dowers, how to
mate, 3.57 Conferve of hips, 35 7, 358. Con-
ferve of rofes boiled, 427.

Covsjlip pudding how to make, 248. To make cow-
flip wine, 346.

tC> but
;

er
’ - r 9 - To drefs a crab, 220.LabJijl, how to chufe, 383.

Cracknels
, how to make, 417.

Cravj
fiJJ, how to make a cullis of craw-fidi 126To^make cntw-dd* -foup, I+7 . To ftew

Cream
,
how to make cream toads, 193. A creampudding, 239. To make deeple cream, 329 3 0

rs ,w<> iva
-
vs

’
Jen;

3ofUc
U. Barley “alTr."'! cream,

hLa *
“* Fo inake P'ftuchio cream,

A (.« I 'k™; 1 ib - Alm»” d cream, ill

-e^ib.'TcVcream'f
Cram

’ 3 ? 3 ' ^
like butter a-> 7 ^

’
,

39 +> 395 - back cream,

cream la? o 3; Baney cream
’ ib - Clouted

ib Cream'o^'i
1 '6 Cr£am

’
ib Citron cream,

or raIbS, 17'“^ S?’
*"><*«"*».

C,« four, bow
+
,i'ratke;

3 SS
S C ' e“m

’ 4 ’-6 '

p
hT t0 makea S00ci cruft for great Dies

m Af
cr“ ft for rear pier, ib® ,\

ib - ApaflcTrfralkltagc,,^ j™“ “,fclrdsl
Y a



INDEX.
77

Cucumbers
,
how to (lew, 130, 231, 242.' To ragoo

cucumbers, 130. To force cucumbers, 1 35. io

farce cucumbers, 242. To pickle large clioumbers

indices, 308.* Hqvv to prefer-ve cue umbers- equal

with any India fweetmea*, 39°.

Cullis, for all forts of ragoo, 124. A .cullis for all

forts of butchers rrieat, 124, 125. Cullis the Ita-

lian way, T2$> Cullis of crawfifli, ib. A white

cullis, ib./
"

Curd fritters, how to make, 187.

Currants
,
how to-make currant jelly,' 336, 337.. Cur-

rant wine, 344. To preferve currants, 420.-

Currej, how to make the Indian wav, iso.

Cufiard pudding, to boil
-

,
2 cd.- To make almond

cuftards, 329.’ §aked Cufhvrds, ib. Plain cuftards,

ib. .

Cutlets a la Maintenon, a very good didi, 53, 54 -

Cyder
,
how to make, 429, 430. How to fine cyder,

43°.

D.

Damofms, to preferve whole, 359,1
360. Jo keep

damofins for pies or tarts, 367. To dry damofim,

December, produft of the kitchen and fruit garden

this month, 387.
,

-

Devonjhire fquab pie, how to make, i6 3 ,
I - J -

Dfgulfed leg of veal and bacon, how to make, 6^.

Mutton chops in difguife, 86. 87.

Dftes- See Made D flies.

_

Dog, two cures -for the bite of a mad dog,

Dotterels, how to chufe, 379.

Doves, how to clmfe, 380. See Pigeons.

Drink, how to make the pefloral drink,

make a good drink, 281. Sage tea, ib.

it for a child, ib.

Dripping, how to pot, to fry fim> meat
>

283, 284.

179 To
To make

or fritters,



index.
Pappy water cordial, how to make, 437.
xo'k, how to roafl the different pieces of, 3, 14,.
Gravy or fauces for pork, 3. To boil pickled pork,
22. To fluff a chine of pork, 72. To preferve
or pickle pigs feet, and ears, 128, 129. A Chefhire
pork pie, 1-63, Pork broth, 275. Pork pudding,
2S7. A Che (li ire pork pie for fea, 289, 290. To
pickle pork, 30.1. Pork which is to be eaten foon,
302. Pork hams, 303,304. The feafon for pork
374 - To fhufe pork, 376.

2 otridge
,
how to make plum porridge for Chriflmas,

146. Peas porridge, 182. Plum porridge or bar-
ley gruel, 184- -

v

Portablefoup, how to make, 754, 153.
Portugal cakes, hov7 to make, 322.

Jl0w t0 ma ke a fack poffet, three ways, 183.
potatoes, feveral ways of dreffing potatoes, 18. To
make potatoe cakes, 228. Potatoe pudding, feve-
ral ways, 228, 243, 244. Potatoes like a collar of
veal or mutton, 228. To broil potatoes, ib. To
try P otat°es, ib. Mafhed potatoes, 220. A oo-
tatoe pie, 263.

J F

Pot, how to pot a lobfler, 271. Eels, 272. Lam-
preys, ib. Chars, ib. A pike, 272, 273. Sal-mon, two ways, 27 3. Pigeons, 29c. A coldtongue beef or yenifon, 295, 296. Venifon, 296.T pot a hare, ib. A tongue, 296, 297. A fineway to pot a tongue, 297. To pot beef like veni-

birT
Cheflureclleere

>
i b - To fave potted

nirds, 304, 305.
r

pottage, brown, how to make, 437. To make whitearley pottage with a chicken in the middle, 438.Pouly directions concerning roafiing poultry, 16.uealons for different kinds of poultry, 378.
' Howto cbufe poultry, 37S, 379, 380.

7,37

Powder, weef, how to make for deaths, 428.Prarons, how to flew, 220. How to elude prawns,

Prc/erves

,

how to preferve cocks-combs, 128 To
S";

e

0

°r

T
P
i

C

n

kle

f

PigS fK
.

tand -;.wo ways
’ 129- 1 0 preferve apricots,

359, 408, 409!



I "N D E X.

Dnmolins, whole,
3 59, 360. Goofeberries whole,

'300, 361. White walnuts, 361. Green walnuts,

ib. Large green plums, ib. Peaches two ways,.

361, 36s. Artichokes all the year, 364. French
beans all the year, 364, 365. Green peas till

Chriftmas, 363. Another way to preferve green

peas, ib. Green goofeberries till Chriftmas, 366.

Red goofeberries, ib. Walnuts all the year, ib.

Lemons two ways, 366, 367. White bullice, pear

• plums, or damofins, &c. for tarts or pies, 367. To
preferve artichokes the Spanifh way, 405. Pippins,

410. Grapes, ib. Green codlins, 410, 41 1. White
quinces whole, 41a. Apricots or plums green,

416. Cherries, ib. 421. Barberries, 416. White
pear-plums, 419, 420. Currants, 420. Raf-

berries, ib. Pippins in flices, 423. The Jews way
of preserving falmon and all kinds of h(h, 441,

442. To preferve tripe to go to the Eaft Indies,

442.
Prune pudding, to make, 259.

Pudding
,
how to bake an oat pudding, 156. How to

make a calf’s foot pudding, ib. A pith pudding,

13 7. A marrow pudding, ib. A boiled fuet pud-

ding, 158. A boiled plum pudding, ib. A hunt-

ing pudding, ib. A Yorkfhire pudding, 158, 139.

A vermicelli pudding, 159. A fteak pudding, ib.

An Oxford pudding, 160. Rules to be obferved in

•makingpuddings, &c. ib. How to make pretty

almond puddings, 196, 197. An oatmeal pudding,

243. A potatoe pudding, three ways, 243, 244,

An orange pudding, four ways, 244, 245. A le-

mon pudding, two \Vays, 243, 246. An almond

pudding, 246. Flow to boil an almond pudding,

246, 24*7. A fago pudding, 247. A millet pud-

ding, ib. A carrot pudding, two ways, 247, 24S.

To make a cowflip pudding, 24S. A quince, apri-

cot, or white pear plum pudding, ib. A pearl bar-

ley pudding, 248, 249. A French barley pudding,

249. An apple pudding, ib. An Italian pudding,

jb. A rice pudding, three ways, 249, 250. To



fc-oil a cuftard pudding, 450. A flour pudding,
.-S51. A batter pudding, ib. A batter pudding
without eggs, ib. A grateful pudding, 251, 252.A bread pudding, 253. A fine bread pudding, ib.
An ordinary bread pudding, 253. A baked bread
pudding, ib. A chefnut pudding, 233, 234, A
flue plain baked pudding, .254. Pretty little cheefe-
curd puddings, ib. An apricot pudding, 254,235.The Tpfwich almond pudding, 255. Tranfparent
pudding, ib. To make puddings for little diflies,
2 5 S> A fweetmeat pudding, 256. A fine
plain pudding, ib. A ratafia pudding, ib. A bread
and butter pudding, ib. 257. A boiled rice pud-
ding, ib

1 A cheap nee pudding, ib. A cheap plain
rice pudding, ib. A cheap baked rice pudding,
25b. A fpinach pudding, ib. A quaking pud-
ding, ib. A cream pudding, 259. To make a
prune pudding, ib. A fpoonful pudding, ib. An
app.e pudding, ib. Citron pudding. 26 r. A
pork or beef, See. pudding, 287. A rice pudding,
]i

qo
A

f
uet Priding, lb - A liver pudding, 287,

288. An oatmeal pudding, 28S. To bake an
oatmeal pudding, ib. To bake a rice puddinc,
ib T° make a peas pudding, ib. Almond hogs
puddings, three ways, 291, 292. Hogs puddings
Uith ciu rants, 292. Black puddings, 292, 293.A pudding with the blood of a goofe. 293. Caro-
lina rice pudding, 446.

Pif-pafie, how to make, 173. How to make Ger-man puffs,' 417.
Pulkts,^how to drefs pullets ala Sainte Menehouf,

Pulton, how to make a pupton of apples, 191,

CL

Q
l7ne c

mak
Tn

qU
r

nCe puddin
S- 2 +8 - Quinoe

r
* . ? r

+ S ' f P rcfervt' quinces whole, 357. Tomake fvrup of quinces, 359. Qoince elke/, 362.

marnSad
r

e

V

of
V

n
,fe qUlnC

,

eS wllule
’ 4 12 ' To makemaimalade of quinces white, 415qwre of p3iif r pancakes, how to make, 190, z 9 ,u



I N D E X-

R.

Rabbits, fauce for boiled rabbits* io, it. Howto
roaft rabbits, 12, 13. Sauce for roafted rabbits,

13. How to road a rabbit hare-fafhion, ib. To
fricafee rabbits, 23. To drefs P.ortugtiefe rabbits,

117, 1 1 8. Rabbits furprife* 1 1 S'. To drefs rab-

bits in caflerole, 118, ng. To make a 'Scotch

rabbit, 225. A Welch rabbit, ib. An Englifh

.rabbit, two ways, ib. To -ehufe rabbits, 381.

Radifii pods, to pickle, -310.

Ragoo, how to ragoo a leg of mutton, 24- Hogs feet

and ears, 26, 27. A neck of veal, 3 r. A bread

of veal two ways, 31, 32. A piece of beef, 36,

,37. Cucumbers, 130. Onions, 13 1. Oyfters,

1 3 1, 132, 222, 223. Afparagus, 132. Livers,

1 32., 133- Cauliflowers, 1 33. Gravy for a ragoo,

144. To ragoo endive, 223. French beans, 224-

Ragoo of beans with a farce, 232. Beans ragooed

with a cabbage, 232, 233- Beans ragooed with

• pa’jjfnips, 233. Beans ragooed with potatoes, ib-

To ragoo celery, 233, 234. Muflirooms, 234.

.Sj A ragoo of eggs, 235. Beans in ragoo, 239.

Raijin wine, how to make, 342,411, 412.

Ra/berry jam, to make, 337. Rafberry wine, 346.

To preferve rafberries, 420.

Ratafia pudding, how to make, 256. To make ra-

tafia cream, 333.
Red marmalade, how to make, 353.

Ribband jolly, to make, 333, 336.

Rice, how to boil, 120. How to make a rice foupr

180, 181. A rice white pot, 182. Ricemilk, ib.

Rice pancakes, 191. A rice pudding, four ways,

249, 2 50, 287. A boiled rice pudding, 257. A
cheap rice pudding, ib. To make a cheap plain

rice pudding, ib. To make a cheap baked rice

pudding, 258. A rice pudding baked, 28S. *

Rich, Mr. a difn of mutton contrived by him, 119,

J20-
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DtscL-, fauce for, <?• Direeiions for ducks, 7. Sauccf
for boiled ducks, 10, .11. How to road tame and
wild ducks, 15. A German way of, dreffing ducks,
Sa. Ducks alamode, ()t. The bed way to drefs a
'vild duck, 92, 93 Another way, .93. To boil a
duck or rabbit with onion", -ib. To drefs a cluck
with green peas,- 93,:- ,'Fo -drefs a- duck with cn-
cumtfe ib. A;duc.k-,a)la braife, 93. To boil
ducks ir.it french way.. ;

gr, 96. To itew ducks,
• v- To make a duck pie, 161, 16c. To

ch-jle 'vilddiicks,
.3 79.

Da»yib/g's,--
;

\

:

, 6 w to mnkVyeafl dumplings, 260. To
make. Norfolk dumplings, ib. To wmke hard dum-
p ings, two ways, ib. Apple-dumplings two ways,
201. Dumplings, when you have white bread, 291.

E-

Te/foup, how to make,
1 77. How to flew eels, 207;

0 itew eels with broth, ib. To pitchcock eels,
-!2. Fiy eels, ib. Broil eels, 212, 213. Farce
eels with white fauce, ar 3 . To drefs eels with
rown fauce, ib. To make an eel pie, 267. To

collar eels, 269, 270. To pot eels*, 272. Howto
^ chufe eels, 382.

fauc
^,’

w
r

t0 makfb proper for roafted chickens,
J’o feafon an egg pie, r6 3 . Tomakeanegg

oup i8r 182. To drefs forrel .with eggs, 226,1 o drefs broccoli and eggs, 22 7. To drefs afpara-
gus an eggs, ib. Stewed fpinach and eggs, 220,
-3°.

^

o make a pretty difli of eggs, 23+, 23c
"gg^ a la tripe, 235- A fricafee of eggs, ib. Aragoo 0 eggs, 235, 236. Hbw to broil eggs, 236To cue Is eggs with bread, ib. To farce eggs, ibio drefs eggs with lettuce, 236, 237. To'fry e°gs
ns round as balls, 237. To make an egg as big

&
fs

tu enty u. To make a grand dilh of eggs, 237,J 8- A pretty difli of whites of eggs, 238, 239.

way, 406
r° niak‘

e marmalade of eggs the Jews-

Y n
a



I N D E X.

Miller wine, how to make, 342. To make elder

dower wine, very like Frontiniac, 343.

JCihe/he, how to ragoo, 223, To drefs endive the

Spanifh way, 403.

F.

Fahy butter, how tom/'/' '

Farce
,

to farce eels, wiring .auoe. To farce

eggs, 236. A farce r . ivb:
.

241, 242.

To farce cucumbers, 24^
Fa/i, a number of good di flies ! </'; I /S

to 274.
February

,
fruits lading, then, 384.

Fennel
,
how to pickle, 313.

Fieldfare
,
bow to chufe, 380.

Fire, how to be prepared for roafiing or boiling, r-.

Fiji, how to drefs, 140, 141, 268. To make fifn

fnuce, with lobders, 141. Strong fi (li gravy, 14,6.

•

L To drefs little fifh, 203. Flat fidi, 21 1. Sait fifft,

ib. Collar of fill in ragoo, like a bread of veal

collared, 218, 219. To make a fait fi fit pie, 2.6'r.

To make a carp pie, icr. To make a foal pie, 266,

2,67. Eel pie, 267. To make a flounder pie, ib.

To moke a herring pie, 267, 268. Salmon pie,

268, Lobder pie, ib. JVIufde pie, ib. To collar

, falmoo, 269. To collar eels, 269, 270. Fo pic-

kle or bake herrings, 270. To pickle or batte

mackerel to keep all the year, 270, 271. To toufe

mackerel, 271. To pot a lobder, ib. Fo pot

eels, 272. To pot lampreys, ib. To pot chars,

. ib. 'Fo pot a pike, 272, 273. To pot talmon,

two ways, 273/274. To boil a plaice or flounder,

277 Tomakefilh fauceto keep the whole year,

2 jj, H«w to bake fidi, 286. The proper feafon

Hr iiflv, 38-1, 382. How to chufe fid), 3 3 -> 385.

To make fitli padies the Italian way, 403. I he

manner rtf drefiing various forts oi dried bin, 44 2
>

44 3 > 444 • .

Floating Jjlanii’, how to make, 34 ^
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FiorendFe hare, 146. How to make a cheefe-cu

M

florendine, 26:, 262. To make a florendine of

oranges or apples, 263.

Flour
,
hafty pudding, how to make, 1S4. To make

a flour pudding, 251.
Flounder

, how to make a flounder pie, 267. Howto
boil flounder' " 7 .

To.chufe flounders, 385.
Flowers, br- . t- fnflrve of any fort of flowers,

357. x-
;

- candy un'
;

r rt of flowers, 360.

Flummery. ' to make ' hart fliorn flummery, 337.
AMMfig 337, 338. To make oatmeal flum-
mery* _ tenth flummery, 379, 340.

Fool
, how trfmake an orange fool, 103. To make a

Wedmin Her fool, ib. A goofeberry fool, ib.

Force, how to make force-meat balls, 23. To force
a leg of lamb, 34: To force a large fowl, 35. To
force the infideof a firloin of beef, two ways, 38.
The in fide of a ramp of beef, 39. Tongue and
udder forced, 4S. To force a tongue, 49. To
force a fowl, 84, S3. To force cocks-combs, 128.
Forced cabbage, 1 34.. Forced favoys, 133. Forced
cucumbers, ib. To force alparagus in French
roils, 230.

Fowls of different kinds, how to road, 6, 7, 13, 16.

Sauce for fowls, 20, 144. Flow to boil fowls, 10.
How to roall a fowl, pheafant fafhion, 13. Flow to
force a large fowl, 33.- To dew a fowl, 36. To
dew a fowl in celery fauce, 80, 8 t.' The- Ger*
man way of dreffing fowls, 82. To drefs a fowl
to perfection, ib. To (tew white fowl brown the
nice way, 83, 84. Fowl a-la braife, 84. To force
a fowl, 84, 83. To road a fowl with chefnuts,
83. How to marinate fowls, 88. To drefs a cold
fowl, 13&. To make a fowl pie, 289. To pot
fowls, 295.

Frangas incopacles, to make, 438/
Fraze, how to make apple frazes, 189. Flow to make
an almond fraze, ib.

Y 4



Index.
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1. 5*
French bean?, how to drefs, 19. To ragoo French

beans, 224. To make a French barley pudding,
249. A harrico oj French beans, 288, 289. How
to pickle French bean§, 3 1 0. How to make French
bi/cuits, 324, French bread, 350. French flum-
mery, 339, 340. To keep French beans all the
year, 364, 365. To dreis .carrots and French beans
the Dutch way, 404. Chic kins -areAed- the French
way, 433.

Fricanddlas
,

to make, 445;
.Fricafee, how to make a brown fricafee. .4, 23. A

white fricafee, 25, 26. To- fricaiee .-rabbitsf'lamb,
or veal, &c. 23. Rabbits, lamb, Aveetbreads,. or

tripe, 26. Another way to fricafee tripe, ib. A
fricRee of pigeons, 27, 28. A fricafee of Irurib-

ftones and fweetbreads, 28. A fricafee of neats

tongues, 48. To fricaiee ox-palates, 30. To fri-

cafee cod, 201 . To fricafee cods’- founds, 209. To
fricafee fkirrets, 224. A fricafee of artichoke bot-

toms, 226. A white fricafee of mnfhrooms, ib.

..Fritters

,

how to make hafly fritters, 186. Fine
fritters, ib. Apple fritters, 186, 187. Curd frit-

ters, 187. Fritters royal, ib. Skirret fritters, ib.

White fritters, 187, 188. Syringed fritters, 188.

To make vine- leaf fritters, 188, 189. Clary frit-

iers, 189. Spanifli fritters, 431.
Finds, the ieveral feafons for, 5S4, 385, 386, 387.

Fry, how to fry tripe, 27. Beef (leaks, two ways,

44. A loin of Iamb, 39, 60. Saufages, 133.

Cold veal, 136, 137. To make fried toads,’ 193.

To fry carp, 198. Tench, 199. Herrings, 207.

To fry lampreys, 211, 212. To fry eels, 212.

Chardoons fried and buttered, 224, 223. To fry

artichokes, 226. Potatoes, 228. Eggs as round

as balls, 237. Fried celery, 242, 2.13. Cauli-

flowers fried, 243. Fried linelts, 368.

Fnr/ni/jt, how to make, 183. 184.



INDEX,
G.

Carden, directions concerning garden-things, 2 o- The
produce of the kitchen and fruit garden, in diffe-
rent feafons of the year, 384, 385,^386, 3S7.

herkins, how to pickle,, 30;, 308.
Gt’rman >p

u

ijs. how to make, 417.
fteiv 98, 99. To make giblets a -h

tilde, 100. How to make a giblet pie, j6j.-
Ginger, mock, to pickle, 3 1

7.
F 5 4

Gingerbread cakes, how to make, 321. How to make
gingerbread, 323. Ginger tablet, 404.held lace, how to clean, 428.

“ pitkle
' 3 ‘4, 3 .J- riaiv to

Good wetts, how to chufe, 379 ,

7̂ ’ h ° lv ™ ft
' 5 . 6 , IJ, 96. A mock goofe,how prepared, 3. Sauce for a goofe, 6. Sane’fora boded goofe, 10. How to drefs a o00 fe w rhomons, or cabbage, 96. To drefs a green ?oofe

EOO il° 7 7°rj To drefs afoofei ra.’

Pie 6, ,7 7 "’;" '
')S

;
Totmkeagoofe

oft f, i h”
* P"ddi"2 with the blood

„
brjgoot In.

H°W,0Cl,afc wild, or

how ,° make a g00feb f ,
.

goofeberry p,e, 065. How to ,Stake it red it,

gpofeberries whole

fbb* To
grCe

t"
eoofcb«™» lill Clir'itima

’

make goofeberry wafers,
‘ b ' Hoiv »

Grading, a fifli, to chufe, 382.
Grapes, how to nirklf> ,, T „ t t

.grapes, 4,0.
P ’ * 13 ' Howt° Prefers

r'T^l
h°W t0makca grateful puddin-

^r 1 c,1eap

y r
b « > -O, 21,

m a



INDEX.
To make beef, or mutton, or veal gravy, 21. To
make gravy for white fauce, 144. Gravy for

turkey, fowl, or ragoO, ib- Gravy for a fowl when-

vou have no meat or gravy ready made, 144, 143.

Mutton or veal gravy, 146- Strong filli gravy, ib.

Gravy foup, 147, 386 > Good brown gravy, 224?

Greetu, directions for deeding, 17.

Green-Gages, how to candy, 396-

Grill, how to grill flirimps, -.229.

Gruel

,

how to make water gruel, 278. . .

Gull, how to chufe, 3 79-

H

Haddocks, how to broil, 202. To broil haddocks when

they are in high feafon, 208- How to drefs Scotch

haddocks, 21 i- Haddocks after the Spanifh way,

401. To drefs Haddocks the Jews way, 402-

Haggafs, Scotch, to make, 4.38. To make it fweet

with fruit, 438, 439-

Ham, theabfurdity of making the eflence of ham a

fauce to one difh, Pref- iv. Plow to boil a ham,

9. To drefs a ham a la braile, 71- To roalt a

ham or gammon, 71, 72- To make eflence ofham,

12 r, 122, 124. To make a ham pie, 163, 163.

Veal hams, 302. Beef hams, 302, 303. Mutton

hams, 303. Pork hams, 303, 304- To chufe

Weftphalia hams, 377. Farther directions as to

pickling hams, 400, 401-

Hamburgh faufages, how to make, 432, 433- A tur-

key Huffed after the Hamburgh way, 433 -

Hard dumplings, how to make, two ways, 260.

Hair, to preferve and make it grow thick, 440.

Hare, to roa ft a. hare, 7, 8, 15. Different lorts of

fauce for a hare, 8- To keep hare= fweet, or make

them frefl) when thev flin-k, ia> 1 o drefs a juggtd

hare, n 5 ,
1.6. To tore a hare, n6, n 7 -

rendinehare, 116. To flew a hare, 1 17. A hate

civet, ibv To pot a hare, 290. lo chufe a hare

380, 381.



INDEX-'
llarrico of French beans, how to make, 288, 289.

Hnrtfimn cream, to make, 332. Jelly, 334, 333.
To make a hartfhorn flummery, two ways, 337,
338 -

HaJJi
,

how. to hafli a calf’s head, 28, 29. A calf’s

head white, 29. A mutton hafli, 34. To hafli.

cold mutton, 137. Mutton like venifon, 137,
138.

Hajly pudding, how to ^pake a flour hafly pudding,
184. ,A-n oatmeal hafly pudding, 183. A fine

hafly pudding, 1 86- Hafly fritters, ib-

Heart-burn

,

lozenges for, 470.
Heath -poults

,
to chute, 380. To chufc heath-cock,

and hen, ib.

Hedge- hog, how to make, three ways, 195, 196,

339 -

Hen, how to chufe, 379.
Herrings, how to broil, . 206. To fry herrings, 207.
A herring-pie, 267, 268. To pickle or. bake her-
rings, 270. To.,chufe herrings, 383. Pickled-
and red herrings, ib. Dried herrings, how to drefs,

444 -

Hodge-podge, how to make, 133. Of mutton, ib.
Hogs feet and ears, how to ragoo, 26, 27. Hogs ears

forced, 127, 128. Almond hogs puddings, three
ways, 291, 292. Hogs puddings with currants,
292. The feveral parts of a hog, 374. Parts of a
bacon hog, ib.

Honey-comb, how to make a lemon honey-comb, 415
414.

Hyjlerical water, to make, 370.

I:

Jam, how to make a rafberry, 337.
January

,

fruits then lading, 384.
how to .ice a great cake, 319, 330. To make ice

cream, 394, 395.
Jelly, how to make, ifingbfs jell v, 379.. rt.j] v ,

cream, 330, 351. Hartfhorn' jelly, 02,
,

Orange jelly, 335. A ribband jelly, 3Yr Ih]
Calves feet jelly, 336. Currant jelly, 336A turkey, &c. in jelly. 395.

J ’’ 33C
>



index.

1

India pickle, how to make, 396.
Ipfivich, how to make an Jpfwich almond pudding-

,

, 2.55-

Iron, how to keep from rutting, 429.
Ironmoulds

,
how to take out of linen, 396.

IJinglafs jelly, hqwtomake, 379.
IJland, how to make the floating ifland, 341.
Italian collops, 66. How to make an Italian pud*

ding, 249,

Jug, to drels a jugged hare, 115, 116.

Juno, the produce of the kitchen and fruit garden
this month, 385.

July, the produce of the kitchen and fruit garden:

this month, ib. - -

Jumballs

,

how to make, 131.
‘

K.

Kickjhaws, how to make, 193.
Kidneybeans. See Beaus.

Knots
,

a bird, how to chufe, 379.

L.

Lace, gold or filver, how to clean, 428.

Lamb, how to road, 2. To boil houfe lamb, 10.

To road houfe-lamb, 14. How to fricafee lamb,

25. To fricafee lambs-ftones and fweetbreads," 28.

To drefs a lamb’s head, 30. To force a leg of lamb,

34, 59. To boil a leg of lamb, 35. How to

"bake lamb and rice, 58, 59. To fry a loin of

lamb, 59, 60. Another way of frying a neck or

Join of lamb, 60. A ragoo of lamb, ib. Cutlets

fricafced, 6 1 . Chops larded, ib. Chops en Cnfa-

xole, 61, 62. To (few a lamb’s head, 62. To
make a very fine fweet lamb pie, 16 r. The feveral

parts of houfe lamb, 374. Proper fe&fons for

houfe and grafs-lamb, ib. How to chufe lamb,

3 7 4 ? 3 7 5 *

Lampreys, how to drefs, 21 1. To fry lampreys, 2 1 r,

2t2. To pot lampreys, 272.

Larks, fatice for, 6. Directions for roafting larks, 1 6.

To drefs larks pear faflnon, 1 15. To chufe larks,

380.



INDEX.
Lemon fauce for boiled fowl, how to make, 82. To
make lemon tarts, 1 7 1, 172. To pickle lemons,

3 1 1. To make lemon cheefecakes, two ways, 328.
To make lemon cream, two ways, 330. How to keep
lemons, two ways, 366, 367. To make a lemon
honey comb, 413, 41.4. A lemon tower or pud-
ding, 418. To make the clear lemon cream, ib.

Leveret, how to chufe, 380, 381.
Limes, how to pickle, 315-
Ling

,
how to chufe, 382.

Linen, how to take ironmoulds out of, 396.
Livers, how to drefs livers with mu fh room fauce,

81. A ragoo of livers, 132, 133. A liver pud-
ding boiled, 287,' 288.

Loaf, how to make buttered loaves, 227. To make a
boiled loaf, 253.

Lobjlers, how to butter lobfters, two ways, 219. How
to roaft lobfters, 220. To make a lobfter pie, 268.
To pot a lobfter, 271. To chufe lobfters, 383!

Loin of veal en epigram, 63, 64.

M.
Mackeroons, how to make, 324, 325.
Mackerel, how to broil, 203. To broil mackerel

whole, 206. Mackerel a la maitre d’hote! ib.* To
pickle or bake mackerel to keep all the year
2-ji. To foufe mackerel, 271. To pickle macke-
rel, called caveach, 305. To chufe mackerel,
Mackerel drefled the Italian way, 403. The wl ofcuring mackerel, 444, 445. To drefs cured mac-
kerel, 443.

Mad dog, two cures for the bite of, 387, 388Made dfies, 22 to ;S. Rules to be obferved j„ .1!
maded.flies, r2 2. A pretty made difli, i Q ,

Madhn cakes
, to make, 323.

Maid, directions to the houfe-maid, 300.
March, fruits then lafting, 384.
Marie, a bird, how to chufe, 379.
Marmalade of oranges, how to make, or, ^

make white marmalade, 355. RJ nlfu&'de ib

ladeof cter°L'
g
f.

' oT 4°?'- Marn>=>-
1 vnenies, 41^. Of quince, white, ib.



I N D E X.

Marrow, how to make a marrow pudding, 137.
May, the product of the kitchen and fruit garden this

month, 384, 385.
Mead, howto make, 413. To make white mead,

437 ’

Meat, how to keep meat hot, 16. To prevent its

flicking to the bottom of the pot, 5.6. To pre-
ferve fait meat, .400.

Melon m angoes, to pickle, 317.-

Milk, how to make rice-milk, 182. Artificial aftes

milk, 280. Cows milk next to aftes inilk,.28o,

281. To make milk wafer, 372, 436. MUfeTonp
the Dutch way, 402, 403. i

Millet pudding, to make, 247;
Mince-pies, the beft way to make them, 170, 171.
To make Lent mince-pies, 269.

Mint
,
how to diftil mint, 370.

Moot’Jhine
,
how to make, 340, 341.

Morelto cherries, howto barrel, 421.

Muffins, how to make, 35 r, 332.
Mulberries, how to make a pudding of, 239.
Mujhrooms, how to make mufhroom fauce for white-

fowls of all forts, 79, 80. For white fowls boiled,

80. To make a white fricafee of mufhrooms, 226.

To. ragon mufhrooms, 234. To pickle mufhrooms
forthe fea, 284. To make mufliroom powder, ib.

To keep mufhrooms without pickle, 285. To
pickle mufhrooms white, 311, 312. To mhke
pickle for mufhrooms, 312. To raife mufhrooms,

435 -

Mufcle
,
how to make mufcle foup, 178, 179. To

flew or drefs mufcles, 221, 222. To make a muf-

cle pie, 268. To pickle mufcles, 313, 316.

Mutton ,
how to roafhmitton, 2, 14. The faddleand

chine of mutton, what, 2. The time required for

roafiing the fcveral pieces of mutton, 14. To
roaft mutton venilon fafhion, 12. To draw mut-

ton gravy, 20, 21. To ragoo a leg cf mutton,

,24. To. collar a bread of mutton, 34. Another

way to drefs a break of mutton, ib. To drefs a

leg of mutton a la ro) al, 51. A leg of mutton a

labautgout, ib. To roaft a leg of million with

oyfters, ib. Toroaft a leg of mutton withcockles, ib.



I NDEX.
A shoulder of mutton, en epigram, 51, 32, A
harrico of mutton, 52. To French a hind faddle

of mutton, 52, 33. Another French way called

St- Menehour, 33. To make a mutton hath, 54.

'A fecond way to roafta l&gof mutton, with oyfters,

54, 5.5. To drefs a leg ofmutton to eat like veni-

fon, 53. To drefs mutton the Turkifli way, 53,

36.. A lhoulder of mutton with a ragoo of turnips,

56, 37-. To fluff a leg or fhoulderof mutton, 57.

To boil a leg’ofmutton like venilon, 77. Mutton
chops in difguife, 86, 87. Mutton kebobbed, 119.

To drefs a neck of mutton called the hafty difb,

1 19, 120. To hath cold mutton, 137. To ha Pa

mutton like venifon, Z37, 138. To make mutton
g.ravy, 146. Mutton broth, 1 9

1 ,
152. Mutton

pie, 163. Mutton broth for the fick, 274. To
make it for very weak people, 274, 275. To make
mutton hams, 303. How to chufe mutton, 373.

N. .

'Norfolk dumplings, how to make, 260.
North, lady, her way of jarring cherries, 333, 334a.
November, the prod uA of the kitchen and fruit gar-

den this month, 387.
2\W,r-Cake, how to make* 321, 322.

O, .

Oat Pudding, how to bake, 156, 2S8. Oatmeal hafly
pudding, how to make, 183. Oatmeal puddingt
243, Oatmeal flummery, 33$. Oatcakes, 3 c 1

35 2 -

Oflober, the product of the kitchen and fruit gardef
this,month, 386.

Olive, how to make an olive pie, 162,, 163.
Onions, how to make a ragoo of onions, 131. Art I

onion foup, 177. An onion pie, 263. To pickle
onions, 311. To. make onion foup the Spanifh
way, 402,



INDEX.
'OratiYe tart's, hoxv to make} 171. Orange fool, 183-.

Oian-ge pudding, four ways, 244, 245. An orange-
ado pie, 264. Orange butter, 329. Orange cream,
331. Orange wine, 342, 343. To make orange
wine with rai fins, 343. Orange marmalade, 334,
3 55 - How to preterve oranges whole, 355, 336,
337. To make orange wafers, 4 12. Orange cakes,
413. Orange loaves, 417, 4.18. Orange bifcuils,

427.
O.rrolard, how to drefs, 114.
Oven, for baking, how to be built, 333.
Ox, how to baKean ox head, 22. To (lew ox palates,
24. To ragoo ox palates, 49, To fricafee ox pa-
lates, 30. Toroaft ox palates, ib 1 To pickle ox
palates, 129, 130. How to make gravy of ox
kidneys, 143. Ox cheek pie, 166.

Oxford John, 57. How to make an Oxford pudding,
160.

Oyfters, how to make a ragoo of, 13:, 132. To
make mock oyfter fauce, either for turkies orfowfs
boiled, 79. To make an oyfter foup, 180. Oyfter
fauce, 202, 203- To make fcollops of oyfters, 121.
To ragoo oyfters, 222, 223. To make oyfter
loaves, 230 How to pickle oyfters, 313, 316.

P.

Paco lilla, or Indian pickle, how to make, 440.
Pain perdue, how to make, 193.

Panada, how to make, 279.
Pancakes, how to make, 189, 190. To make fine

pancakes, four ways, 190, 191. Rice pancakes,

i 9 r.
,

"Rarjlty, how to diftil, 370.
Pa

>
flips, how to drefs, 17, 18. IIow to ftew, 23 r.

To math', ib.

Partridges, fauce for partridge, 6- Directions for

loading partridges, 16, 103. To boil partridges,

108. To drefs partridges a la braife, 109, 1 10.
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1 o. make partridge panes, 1 10. The French way
ot drefling partridges, 123. Another way to boil
partridges, 276, How to chufe a partridge, cock
or hen, 380.

Pajly, how to make little parties, 139. To make pe-
tit parties, for gnrnifliing of dirties, 139, 140. How
to make ven iron party, 168, 169. To make party
of a loin of mutton, 169.

Peaches^ to pickle, 309. How to make a fyrup of peach
mofioms, 358; 339. How to preferve peaches,
302. How to dry peaches, 4o3.

Pearl, to make fugar of pearl, 407.
P< a>s, how to flew, 192. To flew pears in a fauce-

pan, lb. To flew pears. purple, ih. Bow to make
par pudding, 259. Pear pie, 264, 263. To
keep pear plums for tarts or pies, 367.' How
to dry pears without fugar, 40.1. To dry pear
plums, 421, 422,

1 r

Pfqs, how to ftew peas and lettuce, 133. How to
make a green peas-foup, two ways, "148, 149. A
peas foup for winter, two ways,’ 149, ko. How
to make peas-foup for a A, It dinner, 173. To make
n green peas foup for ditto, two ways, 173, 176.How tc1 make peas -porridge’, 182. To d refs peas
Fra nfoife, 240,241. Green peas with cream, 241.To mak e peas-foup, 286. To make peas-puding,
-38 . To keep green peas till Chriflmas, 36c.
Another way to preferve green peas, 439, 440. A
bpamfli peas foup, 402. Another way to drefs
peas, 403.

y

Prl/avj, how to make it the Indian way, 121. Ano-
ther way to make a pellovv, ib.

Penny royal, how to dirtil, 370.
Pepper cakes, how to make, 322.
Perfumery, receipts for, 463. To make red, light, orS hri|

fl)

’i

)a S

k
lb

-\in
iUe

’
rt>ci

’
pUrple

’ 0r mar W-cd

p
ba Is, 463, 464AV lute almond warti-balls, 46 1.Frown almond warti-balls, 464, 46 5. Lip falve 46,'

" S° r t0 * a> e hair ^ the roots, ,*&
nte lip Live, and for chopped hands and face,

1 ‘ i iench rou2e >
i-b. Opiate for the teeth, ib.
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Delefcot’s opiate, 466. Shaving oil, ib. To take"

iro.n molds out of linen, and greafe out of woollen
or filk, ib. Wafh for the face, ib. Liquid for the

hair, ib. White almond pafte, ib. Brown almond
pafte, 467. Sweet fcented bags to lay with linen,

ib. Honey-water, ib. Orange-butter, ib. Le-
mon butter, ib. Marechalle powder, 467, 468.
Virgin’s milk, 468. Eau de bouquet, ib. Am-
brofia nofegay, ib. Pearl water,, ib. Eau de luce,

ib. Milk fliide water, ib. Mifs in' her teens, 4(19.

Lady Lilley’s ball, ib. Hard pomatum, ib. Soft

pomatum, ib. Nun’s cream, ib. Eau fans pareil, ib.

Beautifying water, 470. Lozenges for the heart-

burn, ib. Lozenges for a cold, ib. Dragon roots,

ib. Shaving powder, ib. Windfor foap, ib. Soap
to fill Slaving boxes, 471. Tooth powder, ib.

Cold cream, ib. Turlingtrtn’s balfam, ib. Sirop

de capillaire, 471, 472. Receipt for a confumption,

472. To Sop a violent purge, or the flux, 473.
For obftruiftions in the womb, ib. Another tor

obflruclions, ib. For a hoarfenefs, ib.

Plieafants
,
may be larded, 13. To roaft pheafants,

lit. To {few pheafants, ib. To drefs a pheafant

a la braife, nr, 112. To boil a pheafant, 112.

To chufe a cock or hen pheifant, 379. Tochufe
pheafant poults, 580.

Pickle, to pickle ox-palates, 129. To pickle pork,

301. A pickle for pork which is to be eat foon,

302. To pickle mackerels, called caveach, 305.

To pickle walnuts green, 305, 306. To pickle

walnut3 white, 306. To pickle walnuts black,

307. To pickle gerkins, 307, 30S. To pickle

large cucumbers in dices, 30S. To pickle alpara-

gus, 308, 309. To pickle peaches, 309. To

piokle raddifh pods, 310. To pickle French beans,

ib. To pickle cauliflowers, ib. To pickle beet-

root, ib. To pickle white plums, 311. To pic-

kle onions, ib. To pickle lemons, ib. To pickle

muflirooms white, 3 1 r, 3>2. To make pickle for

mu (brooms, 312. To pickle cochins, ib. 1 o pic-

kle fennel, 513. To pickle grapes, ib. To pickle

barberries, 314. To pickle red cabbage, ib. to
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pickle golden pippins, 314, 313. To pickle 'na-
nurtiuin buds and limes, 315. To pickle oyfiers,
cockles, and mufcles, 3 13, 3 [6. To pickle young
Tuckers, or young artichokes before the leaves are
hard, 316. To pickle artichoke bottoms, ib. To
pickle, famphire, 316, 317. To pickle mock gin-
ber» 3 r 7 - 1 o pick!? melon -mangoes, ib. Elder
roots in imitation or bamboo, 3^8. Rules to be
obferved in pickling, ib. To pickle fmelts, 363.
r urtber direftV'Ops in pickling, 400, 401. To
make a pickle. for fine purple cabbage, 434, 433.io make paco-lilla, or Indian pickle, 440.

i /g, how to roafi, 3, 4, 14, 13. Sauce for a roafted
pig, 4. Different forts of fauce for a pig, 43. To
ronli the hind-quarter of a pig Iamb-fafhion, 3.How to bake a pig, ib. To drefs pig’s petty -toes,
54 -

_

Various ways of drefiinga pig, 72, 73. A
pig in jelly, 74. Collared pig, ib. A pig the
-pencil way,

^4, 73. A pig au pere-douillet, 73. A
pig matelote, 73, 76. A pig like a fat lamb, 76.
karbicued pig, 76, 77.

Pigeons, direflions for roafting pigeoTi-s 7 16 To
broil pigeons, 7 To make a fricafee of pigeons,
27, 28. To roaft pigeons, too. To boil pigeons,
roc, 1 0 1 . To a. la daube pigeons, ior. Pigeons
an poir, ior, 102. Pigeons ftoved, 102, "103.
-lgeons furtout, 103. Pigeons in compote, 103,
104. To make a French pupton of pigeons, 104.
Pigeons boiled with rice, ib. Pigeons tranfmogri-
hed, !b._ Pigeons in fracandos, 103. To roaft pi-
geons with a farce, ib. Pigeons a ia Souifel, 10:.
too. Pigeons in pimlico, ro.6. To jug pigeons
Io6

>
i°

7 - Jo Pew pigeons, 107. To drefs cold
pigeons, 136. To make a pigeon pic, 164. Tobml pigeon, for the- (ick, 0,6. To pot pigeons,
29,. ro clinfe pigeons, 380. To fricafee pine-
ons the Italian way, 432.

^ °

Ptes how to make a very fine fweet lamb or veal pieA favoury veal pie, ib. A favourv lamb „r

f.

al P' e ’ l6l
» 1 6a- a calf’s foot pie, \ 6a Anohre pie, 162, 163. How to feafon an egg pie)



INDEX.
Tfiyl To make a mutton pie, ib. To make a
beef-fleak pie, ib. To make a ha in pie, 163, 164.
How to make a pigeon pie, 764. To make a gib-

let pie, ib. To make a duck pie, 164, 165. To
make a chicken pie, 165. To make a Chefhire

pork pie, ib.
, A Devonfhire fquab pie, 165, 166.

An ox-cheek pie, 166.'
' A Shroplhire pie, 166,

167. A Yorkfhire Chriftmas pie, •ib’}. A goofe

pie, 167, 168. A calf’s head pie, 169. The be ft

way to make mince pies, 170, 171. To make
crufls for great pies, 173. To. make an artichoke

pie, 262. A fweet egg pie, 263. A potatoe pie,

ib. An onion pie; ib. An orange pie, 264. A
ikirret pie, ib. An apple pie, ib. Green codling

pie, 263. A cherry pie, ib. A plum pie, ib,

A goo feberrypie, ib. A falt-fifh pie, 266. A carp

pie, ib. A foal pie, 266, 267. An eel pie, 267.

A flounder pie, ib. Aheiringpie, 267, 26S. A
fnlmon pie, 20S. A lobfter pie, ib. A mufcle

pie, ib. To make Lent mince pies, 269. A fowl

pie, 289. A Chefhire pork pie for fea, 289, 29c.

To make fifh pies the S; anifh way, 405.

Pike
,
how to drefs a pike, 2.08. To pot a pike, 272,

27 3. Tochufepike, 382.

Pippins, whole, how to flew, 193. How to preferve

pippins, 410. To preferve pippins in dices, 423.

Pith, to make a pith pudding, 157.

Plngue,/o make plague-water, 37 1 . A receipt again ft

tiie plague, 388, 389.
Pidi/e

,
to boil plaife, 277. How to enufe plnife, 3S3.

Plovers
,

to drefs them feveral ways, 114., 115. To

clnife plovers, 380.

Phan, to- make plum porridge for Ohriftroas, 146.

A boiled plum-pudding, 158. Plum porridge, 1S4.

Plum gruel, ib. A white pear-plum pudding, 248,

To pickle white plums, 311. To make little plum

cakes, 326. To preferve the large green plums,

361, 362. To keep pe3r-piums lor tarts or pies,

367. 'To dry plums, 406, 427. How to preferve

plums green, 416. To preferve white pear plums,

419, 4V0. To dry pear-plums, 421, 422. The

hlling- lor tile aforelaid plums, 422.
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Saw?ay's, 293.
Savoys, forced and flewed, how to drefs, 13^.
Scare, how to fcare a hare, 116.
Spate, how to make a fcate foup, 179, 180. To crimp*

icate, 21,5. To fricafee fcate white, 215, 216.
To fricafee it brown, 216. To chufe fcate, 382.

Scollops, howtomakeof oyflers, 221. How to (tew,
ib. , .

Scotch, how to drefs Scotch collops, 22. To drefs
white Scotch collops,23. Scotch collops a la Fran-
cois, 63. Scotch chickens, 91. Scotch barley
broth, 132, 133. To make a Scotch rabbit, 223.
The Scotch way to make a pudding with the blood
ot a goofe, 293. To make a Scotch haggafs,
To make it fweet with fruit, 43.8, 439.

Seedcake, how to make, 320, 321,
Selery (Celery

) fauce
,
how to make, for mailed or

boiled fowls, turkies, partridges, or any other
game, 80. To make brown celery fauce, ib. To
ragoo celery, 233, 234. Fried celery, 242, 243.
Celery with cream, 243.

September, the product of the kitchen and fruit warden
this month, 3.8$.

Suet, to make a boiled fuet pudding, 1 cS. Suet diim-
P^igs, 139.

3

Shad, how to chufe, 382.
Shalot, to make a flialot fauce for roafred fowls, St.

ror a fcrag of mutton boiled, ib.
S,t£eh t0 hake a (beep’s head, 30. To d'refs (beep’s
lumps, with lice, 38. The different parts of a
Iheep, 373.

Shtvsjbury cakes, how to make, 325.
Shrimpfauce, how to make, 141. To broil flirimps,

202. To (lew flirimps, 220. To grill flu imps,
229. To drefs buttered flirirnpsS, ib. To chufe
ihrimps, 383.

Sliropjkire pie, to make, 166.
Shk, directions for them, 274.
Silks, how to clean, 428. See Sattin.
Silver lace, how to clean, 428.
curl'oiH of beef en epigram, 38, 39.

Z 2



INDEX.
Mrreti to make flcirret fritters, 18;. To fricafte (kir-

J'tts, 224. To make a (kirretpie, 264.
Slip coat cheefe, to make, 436.
Smelt]

, how to pickle, 363. To frv fmelts, 368. To
dhufe fmelts. 382.

'

Snipes, how to toad, 16. To falmec a fnipe, 112.
Do dreis foipes in a furtout, 113. To boil fnipes

}

113, 114. To chufe fnipes, 380.
Snow- balls, Carolina, how to make, 446.
Socih, now to fricafee foals white, 216, 217. To fri-

cafee foals brown, 217. To boil foals, 217, 218.
To make a foal pie, 266, 267. To chule foals,

.382.

Son: el, to drefs with eggs, 226..
Soup, vermicelli, 145. Macaroni foup, ib. Sou-p

CrelTu, ib. How to make a crawfifh foup, 147,
17.8. Soiip iante, or gravy foup, 148, 286. A
green peas foup, two ways, 148, 149. A neas

^

(oup for winter, two ways, 149, 150. A cl.efn t

'foup, 130. Hare foup, 150, 151. Soup a laReine,
J31. Partridge foup, 134. Portable foup, 154,
2 53. Rules to be obferved in making foups, 135,
.136. To make peas foup, 175, 2S6. A green

peasfoup, two ways, 173, 176. To make foup
\ meagre, 176, 177. An- onion foup, 177. An eel

' io'up, ib. A mufcle foup, 178, 179. A fcate or

. tiiornback foup, 179, 180. An oy Her foup, 1S0.
• An almond foup, ib. A rice foup, 180, 181. A
Parley foup, 181. A turnip foup, ib. An egg
foup, 1 8.J

,
182. To make Spnnifli peas foup, 402.

Chion foup the Spanitli way, ib. Milk foup, 4.02,

4°.5 • .

'

•

Mficw Crout, how to make, 439.
Spantjl] fritters, to make, 431.
Spinach, how to dreis, 16, 17, 229. To drefs (levied

fpinach and eggs, 229, 230. How to boil fpinach

when you have not room on the (ire to do it bv it-

. Cel f, 230. How to make fpinach pudding, 238.

S.wJ'fil
,
pudding, how to make, 239.

Stag's heart wata ,
how to make, 433.

Steaks, how to broil, 8. Directions concerning the

fuwee for (leak', 9. How to make a (leak pudding,

159. Beef Iteaks after the French way, 432.
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Steel, how to keep from ruffing, 429.
Steeple cream

,
to make, 329 33c.

Station (Na/lertium) buds, to pickle,
3

r

Stew, how to flew ox palates, 24. To flew a turkey
or fowl, 36. To ffew a knuckle of veal two ways,
ib. Beef ffeaks, 43, 44. To ffew a rump of beef
two ways, 43, 46. A rump of beef or 'the bri flier,

the French way, 47. Beef gobbots, itr. Neats
tongues whole, 49, A lamb or calf’s head, 62.
A turkey or fowl in celery fauce, 80, 8x. A tur-
key brown, two ways, 82, 83, 84. A pretty way
of ffe'-wlng chickens, 89, 90, To ffew chickens
the Dutch way, 92. To ffew chickens, ib. Ducks
alamode, ib. Giblets, 98, 99. To ffew pigeons,
107. A ffewed pheafant, m. A hare, 117. Jo
few cucumbers, 130, 131, 242. Stewed peas
and iettuce, two ways, 133. To ffew red cabbage,.
1 34 ? 135 - Savoys forced and ffewed, 133. To
ffew pears, 192. To ffew peas in a fauce- pan, ib.'
To ffew pears purple, ib. Pippins whole, ib. A
oraceofcarp, 197,198. To flew cod, 2.01. Eels,
207. To ftew eels with broth, ib. To (few prawns,
n iri mps, orcraw-fifh, 220. To ffew mufcles, three
ways, 32 j, 222. Scollops, 222. To ffew. fpinach
and ego s> 229, 230. To ffew parfnips, 231.

Still, how to ufe tiie ordinary ftill, 369.
Stock fijk, to drefs, 442, 443.

fluff a leg or ifioulder of mutton, 37. To
fluff a chine of pork, 72.

Sfj^ecn, how to roaff a piece of frefh fWeon 214.
Toroaif a fillet or collar of flurgeon, ib. To boil
ffurgeon, 213. How to chufe fturgeon, 3S2

Suckers, to pickle, 316, 368.
'

Sugar of Pearl, how to make, 407. To clarify fugar
after the Spamfh way, 43X. ' 0

Surfeit 10ater to make, 372.
^breads how to fricafte,- 28. Sweetbreads of
' S 1 "

;
lph ' n

c
C

’ 68 ’ A,10thcr 'vny to drefs
Sweetbreads, 69. Sweetbreads en Cordineere 60
1
o. ^

Sweetmeat Pudding, how to make, 236.
. Z 3

5
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Syllabubs, to make whipt, 333. To make everlnfting

fyllabub's, 333, 334- To make a folid fvllabub,

334. Fine fyllab.ubs from the cow, 338, 339.

Syringed fritters, to make, 18S.

byvup of io/l's, how to make, 35^* How to naake

fvrup of citron, ib. To make fvrup of clove gilli-

tlowets, ib. To make fvrup of peach blolloms,

ill. To make fyrup of quinces, 359.

T

172. To

Tavfey, to make a tanfey, two ways, 194, 193. To

make a bean tanfey, 239’ ^ tanfe)

2+0.

Tarts ,
how to make different forts 01 tarts,

make pafte for tarts, two ways, 173..

Teal,
how to road, 13.

Tench , how to fry, 199, 200. To chn.e tench, 382.

Thorn&ack four, how to make, 1 79 ’
I ^° - To trica-

Jee thornback white, 215, 216. To do it brown,

216. To chufe thornback, 3.82.

Thrujfli, how tochnfe, 380.

TfuujJi, how to make a liquor for a chnd that has me

thrufli, 282.

Tcafl, .to make fried toads, 197.

Ta m, how to boil, 9. To -road, 12. Todre.s a

;on«ne and udder forced, 48. Fo fricafee neats

tongues, ib. To force a neat’s tongue, 49. 1 o

itew neat’s tongue whole, ib. To pot a coid tongue,

"Q-, 206. To pot tongues, 296, 297. A fine

' wav t° Pota tongue, 297. To pickle tongues. 40: -

Jo-,/ how to make a tort, 17a. To make tort ue

rov 1 '‘i-iftTo make a buttered tort, 3.40.

Treatiesat'cf;’miw to make, 370. Lady Monmouth s

way, 447 - Q
Tconblonytte beef, 37 j 3°-

Tifk, '.how to make, 334 -

T:ps, how to fricafee, 26. To fry tripe, 27. Tripe

i U Ki kenr.y, ib. To preferve tripe to go to the

Eo IT Indies, 442.

Tn-tt: fit'fv to chafe, 382.

Trifas :ulc^ good in fauces and .oups, .4

i-iow to ufe them, ib.
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Tiniot, how to boil, 204. How to^ bake a turbot,
•204, 20ij. To chufe a turbot, 3S2.

Twkty, how to road, 5, 6, 15, 7 8.- Sauce fora
turkey, 6, 2Q, 78,- 79, 144. Sauce for a boiled
turkey, 10. Turkies may be larded, 15. To ronft'
a turkey the genteel way/ 35. To flew a turkey,
56. io flew a turkey in celery fauce, 80. To
drefs a fowl or turkey, to perfection, 82. To flew
a turkey brown, two ways, 82, 83, 84. To foufe
a turkey m imitation of flurgeon,

3 or. To chufe
a cock or hen turkey, or tuikey poults, 370 A;
turkey, in jelly, 393. A turkey fluffed after
tne Hamburgh way, 433. Chickens and tin kies,
the Dutch way, 434.

Turn'ns, how to drefs, 17 How l0 make turnio
loop ibi. How to make turnip wine, 346. -

2

u

' ilc’> how t0 drpfs a turtle the Weft India wav
39 1- 39 2 - Another way, 392, 393. To make
a mock turtle, 393, 394.

V. U.

Fat-ntf, a yellow, how to make, 427. A oretfy Ii>i
e7" to colour little bafkets, bowls, or' anyboard where nothing hot is fet on, 428.

Udder, how to roa ft, 12.
r,d Imvv to ronllU, , 4 . To draw veal gravy, aoi

n.calee vea, 25. To ragoo a neck of veal, 4 rTo ragoo a bread of vea), two ways, 3r o 2 r0drefs a bread of Veal, in hodge-podge, 3,’ L' 1°

If
1”! ^ ' °f veal

'

' 3 3 . 3 4 - To dew a k n uc k \tof veal, two ways, 36. To drefs veal olives 4!
4 3 - To drefs veal a la Burgeoife, 62, 63. A dif

’

epit m
S
ib

V

T
aiKi

,

baCOn
’n
63 ' L& * vtli*epigram, b. To make a pillaw of v ea], 64 Todrefs bombarded veal, ib. *Vo make Vd\ 7ohs, 6To make olives of veal the French way, ib V'make a favoury difti of veal 6c 66 4 .

veal M,„r, 6 7 . A (hcMjIdef of vt a

“T’ ,0. 'Vo a, Oft l'weubreada of veal it
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Dauphine 68. How to mince veal, 136. To fry

cold veal, 136, 137. To tol's up coin vea -1 white,

137. To make a florendine of veal, 138. To
make veal gravy, 146. To make a very fine fweet

veal pie, 16 1. Two other ways to make a veal pie,

1 6 1 ,
162. To boil afccgg of veal, 274. To mince

veal for fick or weak people, 277. To collar a

bread -of veal, 298-, 299. How to make -a arble*-

veal, 299. How to make veal hams, 302. To
ehufe veal, 375.

Venfen, how to road, rr. Different forts of fauce

for venifon, ib. How to keep venifon fweet. and

make it frefli when it dinks, 12. To make a pretty

didr of a bread" of venifon, 77- To boila haunch

or neck of venifon, ib. T. o hadt mutton Hite veni-

fon, 137, 138. To make a venifon paftv, 168.

To\nake fea venifon, 290. To pot venifon, 296.

To ehufe venifon, 277. The ieafon for venifon, ib.

Vermicelli,
bow to make a vermicelli pudding, 159.

How to make vermicelli, 363.

Vine-leaf fritters, how to make, 18S.

Vinegar, how to make, 367.

tfxh’idge cakes, how to make, 414.

W.

TVVers how to make fruit wafers of codlins, plums,

&c ’4.07, To make white wafers, ib. To make

brown wafers, 407, 4°S- To make goofeberry

wafers, 409. Orange wafers, 41a. Fiuit wafers,

Wal'uis, how to pickle green, 305, 3°6
;

Hovv
|°

pickle them white, 306. To pickle them blac c,

"07. How to preferve white walnuts, 361., i

preferve walnuts green, ib. How to keep walnn.-

'll the rear, 366. How to make » :,lnut “?ter, 3f»h

tsr
To make iVto gold, ib- ***>•*

. Seed water, ib. Barley water >1

•.vatcr, $9- Treacle water, 370. black chu y



To make whipt

make a rice white-

water, ib. Hyfterical water, ib. Red-rofe water,

ib. Surfeit-water, 372. Milk water, Ib'. .436#

The flag’s heart water, 435. Angelica water, 4:36.

Cordial poppy water, 437.
Weaver frill, how to broil, 204.

Welch rabbits, How to make, 225.

Wfjhmnjlerfool
,
how to make, 183.

JWJiphalia. See Hams.
Wheal ears, how to chufe, 379.
Whipt cream

,
how to make, 333.

fvllabubs, ib.

White pot, how to make, 2S2. To
pot, ib. To make white fritters, 187. A white

pear-plum pudding, 248. White marmalade, 355.
White-bait, to drels, 368.

Whitings
,
how to broil, 202. How to chufe, 382.

Wigeons
,
how to road, 13.

Wigs, to make light wigs, 323. How to make verv
good wigs, 325, 32.6. Another way to make good
wigs, 416

Wine, how to make raifin wine. 342, 4x1, 412. To
make elder wine, 342. To make orange* wine
342, 343. Orange wine with raifins, 343. Eider-
flower wine, ib. Goofeberry wine, 343, 344.
Currant wine, ib. Cherry wine, ib. Birch wine,

344, 345. Quince wine, 345. Cowflip wine, 346.
Turnip wine, ib. Rafberry wine, ib. Blackber-
ry wine, 411.

Woodcocks, how to road, 6, 7, 13. To falmec a wood-
cock, I.X2. Woodcocks in a furtout, 113. To
boil woodcocks, ib. To chufe woodcocks, 380.

Yea/l dumplings, how to make, 260. To preferve-

#(
vead for feveral months, 332, 353.

- fellovj varnijh, to make, 427.
'

Yorkfhire Chridmas pie, 167. York fh ire why famous
for hams, 304.

FINIS.
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